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Beta CAROTENE Roche 


WITH VITAMIN A POTENCY 


Beta Carotene Roche is carotene in the most highly purified form available commercially. 
It is free of other carotenoids, whose variable color values and lower vitamin A potencies 
often cause trouble in food processing. Standardize on Beta Carotene Roche for true 
carotene yellow color without any tinge of green or red 

You'll have a better product to make your product better, 


NOW 5 CONVENIENT FORMS 


@ DRY BETA CAROTENE BEADLETS. Type 2.4—S 

dings, dessert toppings, mellorine, confec- 
tions, egg yolk products, baked goods, 
cheese, creamed foods, etc., with true 
Roche Dry Beta Carotene Beadlets contri natural yellow color. Each gram provides 
bute a clouded effect similar to that pro- approximately 40,000 U.S.P. units of vita- 
duced by fruit insolubles. Excellent for min A as beta carotene 

coloring fruit drinks, gelatin desserts, pud 


Water-dispersible, free-flowing beadlets to 
standardize color of water-base foods 
Rapidly dispersible with good stability, 


@ 30% BETA CAROTENE IN VEGETABLE OIL 


Liquid suspension, 500,000 U.S.P. units of frozen dinners, toppings, frostings. Easily 
vitamin A activity per gram. Excellent for handled: liquid at room temperature. Ex- 
natural yellow coloring of foods with high cellent color stability. High purity insures 
fat content: margarine, shortening, lard, uniformity. Ask for free Roche technical 


baked goods, cake mixes, processed cheese, 
egg yolk products, candies, soups, stews, 


@ 24% BETA CAROTEN 
Contains 400,000 U.S.P. units of vitamin A 
activity per gram in vegetable oil. Semi- 
solid suspension facilitates exact weighing 
for batch control. Used for same foods 


help with all food-coloring problems. 


E: SEMI-SOLID SUSPENSION 


mentioned above. Roche Beta Carotene im- 
parts to foods a true, natural yellow color 
without “off” shades. Vitamin A value in- 
herently present adds a nutritional bonus. 


@ BETA CAROTENE AND VITAMIN A BLENDS 


Roche will custom blend its Beta Carotene 
and vitamin A (acetate or palmitate) in 
vegetable oil exactly to your specifications 

re in sealed, sanitary batch-sized 


cans carrying labels of your formula. This 
is another example of the extra service 
margarine manufacturers and processors of 
other foods can always expect from Roche 


@ BETA CAROTENE BLENDS IN VEGETABLE OIL 


ends of Beta Carotene Roche and vege 
le oil are available to your specific re 
nts to a minimum dilution of 6 

irotene. Your orders are packaged in 


sealed i |. ans especially 


labeled for you. Useful for processing baked 
goods, cake mixes, shortening and lard, 
cheese, toppings and frostings, candies, 
soups and stews, frozen dinners. Your foods 
receive vitamin A value at no extra cost. 


VITAMINS COME RIGHT FROM ROCHE 


VITAMIN DIVISION « HOPFMANN-LA ROCHE INC, « NUTLEY 10, NEW JERSEY 


NOrth 7-5000 @ In New York: OXford 5-1400 
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FULLY AUTOMA 
CONTIN 


COOKER=COOLER 


IMPROVES QUALITY 
VES 80°/.STEAM & WATER 


All products he SAVES 100°), LABOUR 


allsizes ofcans & glasses 
all capacities 


Pisa aa L BORN IN FRANCE 1949 
BUILT in FRANCE by : >it ile A | Now at it’s best 
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MAISON FREDERIC FOUCHE 


ANONYME A CA 17° 
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Pierre CARVALLO Maison Frédéric FOUCHE 
Consulting Engineer oo Food Machinery Department 
Licensee 
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: 1 4 7, Route de Saint-Denis 
24, Villa Dupont directly, to : LA COURNEUVE (SEINE) 
PARIS 16° (FRANCE) FRANCE 
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enriched with vitamin C 


@ Today’s health-conscious shop- 
per invariably chooses the brand 
that offers the benefits of vitamin 
fortification for her family. 

The words “Enriched with Vita- 
min C” have real value on the label 
of your fruit juice blends. Espe- 
cially when you consider that this 
sure-fire sales feature costs just a 
fraction of a cent per unit. It pro- 


vides a truly low-cost way to keep 
your sales up high. 


Pfizer, a leading producer of 
vitamins for 20 years, supplies 
vitamin C (ascorbic acid) in con- 
venient, easy-to-handle forms. 
Pfizer Ascorbic Acid protects your 
fruit juices against the color and 
flavor fading that often occurs 
during a product’s shelf life. 


Other Pfizer products—Citric 
Acid and Sodium Citrate—insure 
the true fruit tanginess of canned 
fruit juice blends. 

Write today for full details. 


Science for the world's well-being 


Quality Ingredients for the Food industry 
for Over a Century 


Chas. Plizer& Co., lnc.,Chemical Sales Div., 630 Flushing Ave., Bklyn.6, N.Y. Branch Offices: Clifton, N.J.; Chicago, Ill.; San Francisco, Cal.;Vernon, Cal.; Atlanta, Ga ; Dallas, Tex.; Montreal,Can. 
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COVER: The bulk box is becoming a standard ; 


technique for moving fruits and vegetables 
from the grower to the packer. This system, 
with its probl and possibilities, is dis- 
cussed by people who make palletbins, use 
them or maintain them. A symposium begins 
on Page 24. 





FEATURES: 


volume 129, number 3 MARCH 1960 


How Lawry's Mechanizes Dry Food Preparation and Packaging 
Los Angeles firm streamlines its production of seasoned salt, 
spaghetti mix and other dry gourmet items. 


Handling Raw Products by Palletbin 


A symposium on techniques in using bulk bin methods of han- 
dling fruits and vegetables for processing. 


How Raw Product Costs Fit Uniform Accounting Systems 
Dr. Amihud Kramer, University of Maryland, describes a 
method for setting raw product prices according to quality. 


Evans Research Corp. Patents Flavor Precursor Process 
A technique for salvaging flavor components from waste prod- 
ucts is seen as a boon for canning/freezing of vegetables. 


29 Improved Products for Canners 


New and improved products are shown at Canners Show in 
Miami Beach, Fla. Trends are less labor, more precision. 


Pierced Cranberries Cooked Whole 


Cranberry Products, Inc., Eagle River, Wis., uses a new pro- 
duction technique to manufacture a gourmet item in glass. 


Freezer Meeting: More on Codes 


The National Association of Frozen Food Packers meets in 
Chicago. The AFDOUS codes will be an important topic. 


EDITORIAL: Let's Make the Most of the New Food Additives Law 
It is a necessary part of the food business in this age of modern 
chemistry—but FDA has a responsibility, too. 


SPECIAL DEPARTMENTS: 


Business News Letter 
Letters from Readers 
Crops/Packs/Markets/Prices 
Food Merchandising 

New Equipment/Supplies 
Food Technology 

Suppliers News 


Raw Products 

New Products and Packages .. . 
Industry News 

Association Activities 

Classified Advertising 

Coming Events Calendar 

The Editor's Page 


In the Next Issue: 7/he annual meeting of the Institute of Food Technologists 
will be held in San Francisco, Calif., May 15-19. A sec- 
tion describing the meeting, the city, the research facilities 
in San Francisco area will be included in the April issue 

...A margin vegetable is frozen profitably by a Southern 


packer. 
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C.T. Caps are ™ 
TASK-DESIGNED 


to suit your product 


Task-Designed Crown C.T. caps are 
available in a variety of sizes—enough 
to meet your needs whatever you pack. 


Task-Designed Crown liner systems 
number in the hundreds and will handle 
all sealing problems. Many of these 
systems are exclusive with Crown. 


Crown’s unique experience, research 
skill and production facilities are at 
your disposal. May we send you more 
information ? 
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for closures - cans + crowns + machinery 
ROW a4 CROWN CORK & SEAL CO., INC., 9300 Ashton Rd., Philadelphia 36, Pa. 
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ene C7. BUSINESS NEWS LETTER | 


RPA CHK EE Ri ootalty dedicated to serving canned, dry, frozen, glassed food processors 


March 1960 


U. S. processed food production grew from 73.5 billion lbs. in 1954 to 
86.4 billions in 1959, a study just completed by Canner/Packer reveals. The 1959 
pack included 39.4 billion lbs. of dry foods, 31.9 billions of canned, 8.7 billions 
of glassed items, and 6.4 billions of frozen products. Fruit and vegetable products 
represented about one-third of the total, although they made up over half of the 
canned tonnage and nearly half of the frozen. 





By 1965, the study indicates, a minimum of 92.9 billion lbs. of processed 
foods will be produced by this country. This is on the basis of population expan- 
sion only. Technological advances and continued demand for convenience in the home 
could readily push the 1965 vack over 100 billion lbs. 





More than 5 ion los. of aluminum will be used by America's can-making 
in 1960, compared with 15 millions in 1959. This is reported by C. H. 


f Kaiser Aluminum, who says that aluminum is being successfully used for 


cans, for motor oil, and for a growing variety of foods. Among the latter are 
cheese, frozen orange concentrate, and food specialties. 


vi 








deral inspection, with 537 inspectors; at the end of 
lants and 1,600 inspectors. Of the 740 plants, 550 are 
and eviscerating only, and 190 are doing additional process- 
According to U. S. Dept. of Agriculture, 85 primary 
processing plants not in interstate commerce, and there- 
have the government inspection, have indicated they will seek 


1960. 


iz protein to cereals and other food products is attracting increas- 
on. Since there are a number of types of protein, some more essential 
chan others, Dr. J. A. Campbell of Canadian Food & Drug Directorate has 
rotein index be established to rate the quality of this essential 
which are excellent sources of high-quality protein--those with 
>, milk, eggs and fish--would be rated 40 or better. Foods with 
© 4O would be designated "good" dietary sources. No protein claims 
for vegetables and cereals which rated below 20. 





The Florida Agricultural Experiment Station, Lake Alfred, is testin 


a chemical, Maelic hydrazide, as a possible antifreeze for citrus trees. Applica- 
tion of the chemical in the fall may help trees resist damage during a freeze 





The food industry is humming with activity. Birds Eye Div. of General 
Foods is processing frozen baby food in a new pilot plant in Albion, N. Y. Orange 
Products Div., Sunkist Growers is building a $600,000 cold storage warehouse in 
Ontario, Calif. A new canning plant will be built in Whiteville, N. C. by Troy H. 
Cribb & Sons, Spartansburg, N. C. and B. Alton Garrell, Tabor City. Smith Frozen 
Foods is building a new plant for freezing corn and carrots in Milton-Freewater, 
Ore. A big canning and dehydrating plant planned by Industria Deshidratadora 
Conservera Ozerec, S. A. for Antonio de los Banos, Cuba, will produce 83 items 
at a rate of 12,000 pounds of processed food an hour. 
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A National Network of Independent Refrigerated Warehouse Companies 


QUINCY MARKET COLD STORAGE MERCHANTS REFRIGERATING COMPANY 
& WAREHOUSE COMPANY New York City ¢ Buffalo, N.Y. © Jersey City, N.J 
Mass Newark, N.J. © Hopkins, Minn. (Minneapolis) 
Vinita Pork, Mo. (St. Louis} 
HOWELL TRUCKING CO., INC., New York, Jersey City 
TS REFRIGERATING CO. OF CALIF 
hf 


Boston, Wotert 
NORTH EAST COLDS >E RP. Portland. Maine 
TROY WAREHOUSE CORPORATION, Troy, N.Y 

j. J. GALLERY, INC., Wotertown, Mass 


TAMPA COLD STORAGE & WAREHOUSE REFRIGERATED FOOD SERVICES. INC 
CORPORATION, Tompo, Florido SECURITY DIVISION, Santa Clora, Calif 
FLORIDA COLD STORAGE WAREHOUSE, INC 

Tampa, Florida CONTINENTAL FREEZERS OF ILLINOIS 
CENTRAL FLORIDA STORAGE SYSTEM, INC Chicago, Illinois 

Plant City, Florida LAFAYETTE REFRIGERATED SERVICES INC 
GRIFFIN FREEZER, INC., Lakeland, Florida Lafayette, Indiana 


az se° 
WISCONSIN COLD STORAGE COMPANY 
MOHAWK REFRIGERATING COMPANY 
Milwovkee, Wis 
MARSHFIELD COLD STORAGE COMPANY 
Marshfield, Wis 
WISCONSIN REFRIGERATED SERVICES INC 
Milwaukee, Wis 
TERMINAL ICE & COLD STORAGE COMPANY 
Portland, Salem, Hillsboro and Woodburn, Oregon 


Nampa, Idaho 


7 ? 
“fe | Trvearves -Arreoervicare Refrigerated Sersices 


HEADQUARTERS OFFICE: COLORADO SPRINGS, COLORADO « DR. H. C. DIEHL, MANAGING DIRECTOR 
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Dehydrated Adhesive 


Minute Maid Corp. of Orlando, 
Florida, uses dehydrated 


Aaqua-Fiakes® for high speed case 
about 15° 


sealing. Frozen juice is a . 
below zero. Cases are quickly put in 
sub-zero storage. A real test of ; 
odhesive power! j 


CONCENTRATE 


ORANGE 














REDUCES CASE SEALING COSTS 


lumping. No changing characteristics due to heating, 
cooking, storing. No evaporation and bodying up. 

No wasted batches. 
Aqua-Flakes film smoothly. Tack fast. Give ex- 
the flakes into water. cellent coverage. They are used in combining, lami- 
nating, heading and wrapping, tube winding, etc. 


Aqua-Flakes are high quality liquid glue that has been 
dehydrated. They give lowest possible cost wherever 
volume is large. Only the water has been removed. 
Only the water has to be replaced. Simply by mixing 


Aqua-Flakes eliminate the problems of old-fash- 


ioned cold water solubles and cookup dextrines. No Contact your nearest National office for information. 


@ 


ADHESIVES DIVISION 
STARCH and CHEMICAL 


CORPORATION 
750 Third Avenue, New York 17 
3641 So. Washtenaw Ave., Chicago 32 
735 Battery Street, San Francisco 11 
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On its Record 


ANTIOXIDANTS © STERILIZED GROUND SPICES @ FRACTION-EXTRACTION SOLUBLE SEASONINGS © ARTERY 


PUMPING OF HAMS e@ PRAGUE POWDER e ‘ ’ECIAL CURES FOR BACON AND CORNED BEEF e BREADING 


Innovations in Foods 


MIXES e« DOUGHNUT SUGARS e RYE FLAVORS ¢ MEAT TENDERIZERS @ PROTEIN HYDROLYSATES 


Griffith Research 


PHOSPHATES @ SODIUM ISO-ASCORBATE e PROTEINATE e CASEINATE # MEAT SAUCES @® GRAVY 


AND SOUP BASES « MINCE MASTER 


By daring to challenge yesterday’s ideas— 
its own as well as those of the food in- 
dustry — Griffith has served its customers 
and the industry in growing measure, 


since 1919. 


THE GRIFFITH LABORATORIES, INC. 
CHICAGO 9, 1415 W. 37th St. 
UNION, N. J., 855 Rahway Ave. 
LOS ANGELES 58, 4900 Gifford Ave. 
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SWIFT’S ADHESIVES 
FOR PROFIT 





Want more profit from your Canning Operations? 


... without replacing present equipment, 
or building a new plant, 
or even hiring more people! 


® Check your adhesive. That’s where some profit 
opportunity lies. Because the adhesive is one of 
the controls that govern your rate of production. 
And production is profit. Obviously, the more 
production your present setup will give, the 
more profit you will earn. 

Therefore, speed and strength of tack of your 
adhesive are vital. Your adhesive must do much 
more than just ‘‘adhere’’. 

Swift’s high speed resin Lap End Pastes are 
made for optimum efficiency at production-peak 
levels. And what’s more, they give a rust in- 
hibited lap as well! Swift’s 23 adhesives plants 
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produce a complete line of canning adhesives 
for the most specific applications— prompt, cour- 
teous, and authoritative service throughout the 
United States and Canada. 

Be sure your Pick-up, Lap End and case seal- 
ing adhesives are helping your profit. Call your 
Swift Adhesive Specialist for all your adhesives. 
Or write for additional details to Swift & Com- 
pany, Adhesive Products Department, Chicago 
9, Illinois. 


70 Sewe ( 
7. 
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WITH THESE ADHESIVE PRODUCTS 
RESINS AND RUBBERS IN EMULSION OR SOLVENT 


ORY, LIQUID AND FLEXIBLE ANIMAL GLUES e 
LIQUID DEXTRIN ADHESIVES 





HELP YOURSELF TO OUR MOST 
EXPENSIVE RESEARCH 


Have you a “good” product you'd like to convert into a 
superior one? A processing problem? An idea for a new product 
that doesn’t quite come off? 
Call on Sunkist citrus research for help. 
We've been working 44 years squeezing new uses and products 
out of California oranges and lemons. The payoff has been 
118 U.S. Patents...and over 400 new products. 

oH ny All this “know how” is at your service. Sunkist technical men 

Cc - - ‘ . 7 P 

lie Lea will be glad to work with you—in your own plant—or for you— 
in their own citrus research laboratory. Write, and a Sunkist 


man will call on you. 


Sunkist Growers 


PRODUCTS SALES DEPARTMENT 
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LEMON JUICE 
DO A JOB 
FOR YOU? 


If you're a food processor. 
fresh, frozen or canned.. — 
and vegetables... fish or fowl... 
lemon juice can do at least 


one thing for you: 


¢ It can prevent or retard 
off-flavor tendencies... 


e Maintain and even enhance 
natural food flavor—keep food 


fresh-tasting longer. 


¢ Prevent oxidation, preserve 
color, texture and flavor dur- 


ing and after processing... 


¢ Adjust acidity in low-acid 
foods—retard enzyme action. 


¢ Replace salt in low-sodium 


diet foods 


And that’s only a beginning. 
The list of jobs lemon juice 

can do is an extensive one. 

If you're not using it... you 
may be letting the competition 
get a lead on you. Don’t market 


a product that’s merely “as good 
as” the rest. Exchange Brand 
Concentrated Lemon Juice 
made by Sunkist—can often 
make it superior for only a 


penny or two and adda 
selling ingredient of distinction 


to youl label. 

Why not let your Sunkist man 
talk it over with your 

The address: Sunkist Growers, 
Products Sales Dept., 720 East 
Sunkist Street, Ontario, Calif 
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2 LETTERS FROM READERS 


Research Must Meet 


Challenge of Population 

With world population growing by 
50 million persons annually, the re- 
search efforts of America’s food in 
dustry face an unparalleled challenge. 

The challenge means unlocking— 
through agricultural and food re 
search—new knowledge that could re- 
volutionize much of today’s thinking 
about crop yields, about harvest times 
and automated harvesting, about ways 
to widen the climate tolerances of food 
plants, about breeding diseases resist- 
ance into plants, about genetic tech- 
niques that will make possible new 
horizons in plant breeding, about the 
human body’s use, requirement and 
response to various food, about the 
complicated chemistry of flavors, just 
to mention a few 

America’s food researchers are on 
the way to bringing in many of the 
necessary answers, and the facts they 
seek so diligently today may form the 
basis for the new and more complex 
questions of tomorrow. 

Our genetic research shows healthy 
progress toward enabling plant life to 
grow where it wouldn't before. De 
velopment of new disease and weather 
resistant varieties will help make this 
possible. 

By using new techniques to induce 
mutation and new methods for com 
bining different species, we may be 
able to develop vastly superior crop 
plants. This could have a far-reaching 
impact. 

On the other side of the research 
coin, we can expect the 1960's to see 
important developments in food pro- 
cessing with emphasis on greater re- 
tention of flavor, vitamins and other 
nutrients. New frontiers will be crossed 
in canning, freezing and other means 
of preserving foods 

WILLIAM B. MurRPHY 
President, Campbell Soup Co., Cam- 
den. N. J. 


Old Dutch Installs 
Votator for Peanut Butter 

The January issue of Canner/Pack- 
er carries an article which is obviously 
of very great interest to us. On be- 
half of Old Dutch Foods I should 
like to thank you for the prominent 
editorial space and accurate reporting. 
As a matter of general interest the 
sixty foot cooling tunnel cited as sta- 
tion No. 10 in the article has now 
been replaced with a votator heat ex- 
changer unit. This unit increases the 
capacity of the line by 110%. The 
cooling tunnel is now in the process 


of being adapted for use in our new 
jelly and jam operation. 

ROSWELL PARK 
President, Old Dutch Foods, Inc., 
Blasdell, N. Y. 


FMC Tests Machine 
for Tomato Harvest 

Your readers may be interested in 
mechanical tomato harvesting as it is 
an entirely new concept to the tomato 
industry. 

FMC has long been cognizant of 
the large labor requirements inherent 
to the tomato harvest. This past sea- 
son, we cooperated with the Purdue 
University Horticulture and Agricul- 
tural Engineering Departments in field 
testing machine components. 

Our present unit is a mobile ma- 
chine which cuts the vines near ground 
level, lifts the fruit and vines and then 
shakes the fruit from the vines. The 
vines and unacceptable fruit are left 


FMC Tomato Harvester 


in the field while the ripe tomatoes 
are conveyed to a transport vehicle. 
This is a once-over machine which 
does not allow repetitive harvesting. 
The accompanying photo gives an idea 
of our present thinking. 

You can see that the machine is 
adapted to the determinant tomato 
varieties with their large percentage 
of fruit ripe at one time. Development 
of the dwarf determinant varieties has 
certainly keyed interest in mechanical 
tomato harvesting. 

We plan to develop a machine that 
will harvest both Eastern and Western 
varieties. Total mechanical harvesting 
will necessitate new varieties and new 
cultural practices. Plant breeders are 
now developing tomato varieties suit- 
able for mechanical harvesting. For 
example, varieties such as Purdue 58- 
4-96, Maryland 314-1-1-1 and Libby, 
McNeill & Libby C-52 are certainly 
adapted to mechanical harvesting. 

MARVIN GERDES 
Application Engineer, Food Machin- 
ery and Chemical Corp., Canning Ma- 
chinery Division 





Urschel 
Model “W” 
French Style 
Bean Slicer 


Top Brand 
French Style 


Bean Slices 
come from 


the Urschel 


Write or call today for complete information. 


ok Mey 


URSCHEL 


LABORATORIES inc. 
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VALPARAISO INDIANA 


ia. 


Cuts on 5/32” 
centers 


inn 


One cut at right angles 
thru center eliminates 
wide slabs 


The finest, most appetizing 
French Style bean slices 
. ready to be packed 
in your top-premium brand... 
are yours with the 
Urschel Model “‘W”’ Slicer, utilizing 
No. 4 and No. 5 sieve size pod beans. 





Featured 
is a new feed belt designed 


to substantially increase 
the machine’s capacity. 


Designers and manufacturers of precision, high speed cutting equipment for food products 
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The 
drive is 
in the 
drum! 


BAUER 


Se/f-driven 
HEAD PULLEY 


Motor, gears, all moving parts integrally designed in a 
compact, efficient, one-piece conveyor drive, to give you all 
these advantages: 


@ No space wasted on overhead V-belt set-ups. No mainte- 
nance catwalks. 


@ No power lost, because there’s no transfer of power 
from external drives. 


@ No time spent on V-belt maintenance. Completely en- 
closed motor with sealed bearings cuts all service to a 
minimum. 


@ No layout problems — easy installation. 


SOHSHSSSSSSSHSHSSHHSESESESEEE 
° ALSO AVAILABLE ° 


RAVINE 
GEAR MOTORS 


Totally enclosed « Fan- 
cooled « High torque rotor 
¢ Foot or flange mounting * 
1/50 to 30 H.P 
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SAFE 
Bauer Self-driven Head Pulley eliminates all hazards due to 


exposed chains, sprockets, etc., and eliminates the need for 
space-consuming and time-consuming safety measures. 


PROVED 
From % to 25 H.P. in all standard widths, Bauer Self-driven 


Head Pulleys are moving raw materials, products of light 
and heavy industries, agricultural produce and packaged 
goods throughout the world. Service and parts are readily 
available in the U.S. 

Ask your conveyor system manufacturer, or write for lite 
erature or dealership information to: 


Georg von Opel Corporation 





FROM PLANNING... 
TO CANNING ! 


THE FINEST 
CONTAINERS 
AND SERVICE 
COME FROM 
CANCO! 


Canco service starts long before production. Canco oper- 
ates the world’s largest food research laboratory and has 
unmatched experience in canned food product formula- 
tion. Canco agronomists can tell you what grows best .. . 
where. Technical Service people are ready to act as your 
consultants on the proper use and formulation of raw 
materials, canning methods and equipment, quality con- 
trol, or any problem relating to the canning procedure. 

Canco’s can-handling and plant layout engineers are 
available for assistance. They are experts in increasing 
speed and efficiency within your plants. 

A staff of professional home economists is available to 
help you develop new products, evaluate proposed or 











existing products and to develop recipes. 

The aim of Canco service is to produce containers that 
promise you better packaging, fewer production stop- 
pages, lower packing costs. That means a better product 


. more profits for you! 
~ &S 
a> 
MAN FoR 150 Yt 


New York + Chicago 
New Orleans «+ San Francisco 
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- — mr, LOR | 
‘ =F 
, - shows a typical installation 
.. of Tri-Clover sanitary fittings and 
valves serving @ modern OfCDG@qusemed ~ 
jeoncentrate plant in Florida. 


* 


*—_ 


\ 
Fittings and Valves 
help protect the purity 


we 


of your product 


Tri-Clover stainless 

steel sanitary fitting 

with bevel seat con- ‘ 

struction; ‘‘ACME”’’ Photo courtesy Evans Properties, Inc. 
sanitary threads. 


Tri-Clover Tri-Clamp oe It takes quality to make quality! That’s why so 
og ce many food processors, bottlers and brewers select Tri- 
disassembly; long Clover Division’s stainless steel fittings, valves and 
trouble-free fitting life. P : ° 
pumps for the quality design and construction that pro- 
tects the quality of their products. 
Tri-Clover stainless 


steel valvesareavail- | Through continual research, Tri-Clover has developed 
pe tind yar Ping exclusive stainless steel design features that guard against 
meet every require. | corrosion, assure the highest degree of sanitation at all 
ment. ° ° . e,e ° ° 
times, and provide quick, positive control of liquid flow. 
Fast assembly and disassembly, easy cleaning, and long, 


Tri-Clover {full-flow reliable service add economy to Tri-Clover Quality. 


magnetic traps em- ° . 2. 
i an iuioeaments Let Tri-Clover engineers help you solve your piping 


toassure maximum re- | and pumping problems. Write for descriptive literature. 


moval of tramp metal. 
See your nearest TRI-CLOVER DISTRIBUTOR 


Tri-Clover sanitary 
centrifugal pumps are 
fabricated of highest 
quality corrosion-re- | 2 
sistant metals to pro- | LADISIE co. 
vide efficient long- 
term service, : , 

sonios, once mM “7é-Clover Diuision 

’ enoshna isconsin 





EXPORT DEPT.: 8 South Michigan Ave., Chicago 3, U.S.A.—Cable TRICLO 


CANNER/PACKER for March, 1960 








If you didn't see'em 4 
at the show— (77 Ci HOW ze 


because your plant can use @ engineered equipment 
designed for your requirements 


AS SHOWN AT 1960 CANNING MACHINERY AND SUPPLIES ASSOCIATION EXHIBITION, MIAMI, FLORIDA 


® 
ROTECT QUALITY ano PROFITS WITH, Creamery 7actore Ul 


vel ». ENT ROTOR @ Tyr 


AMMONIA 


excuusive ~ 
com sors rT Y , 
, me Ww 
TSeUF iN a ’ 
ut GASKETEO J! a 
os (eet) eormes 
- r : . a 


\ / . NEW CP PUMP 'N FEEDER 

\ / CP STAINLESS STEEL NEW CP NO. 700—4 A stainless steel CP hopper 
/ CENTRIFUGAL ROTARY PUMP with a 6” auger to move your 

SANITARY PUMPS for high capacity liquid or viscous products tothe 

Ruggedly built— many viscous product pumping 4 oe a sper g 

models. For liquid handling Capacities up to 200 GPM OF products that wilt no 

. “ flow through a tube 
up to 240 GPM at 200 PSI. Standard or Bulletin H-1488 
Bulletin H-1200 Single Lobe Rotors. Bulletin 


without breaking or crushing 
Bulletin Supplement H-1290 / Supplement H-1290 
} 


/ \ 


CP NO. 6—3" SANITARY 
STAINLESS ROTARY PUMP* 
with Single Lobe Rotors for pumping 
discrete particles up to 4%" cube 


/ 


WEW CP TUBULAR BASE FOR 
V-BELT MODEL ROTARY PUMPS’ 
Sanitary, rugged, easily cleaned 


NEW CP NO. 6—3" TOP 
FEED ROTARY PUMP* 
for viscous products. Top 
feed defies cavitation 
Standard or Single 

Lobe Rotors. Bulletin 
Supplement H-1290 


CP CRESCENT PLATE HEAT EXCHANGER 
—For heating, cooling, pasteurizing and 
regeneration of free-flowing liquids. Proven 
Crescent plate design and exclusive 

CP Uni-Mold Gasketing for maximum 
performance, long life, low maintenance 
Bulletin E-1153 


CP SWEPT-SURFACE* 

HEAT EXCHANGER. 

For heating, cooling, 
pasteurizing viscous food 
products. Cools to -30° or 
heats to 300° F. or higher 
Uniform heat exchange for 
entire run. Ideal for semi-solids 
Bulletin E-1300 


“All CP 316 Stainless Steel Rotary Pumps are equipped with exclusive 
resilient rotors for maximum efficiency—inexpensive field replacement — 
lowest maintenance cost per year 


FACTORY BRANCHES 
COAST-TO-COAST 


CP nationwide supply and 
service is as near as your 
telephone. Call or write 
for more information 


Creamery Package ats.company 


General and Export Offices: 
1243 W. Washington Bivd., Chicago 7, ill 


BRANCHES: Atlanta - 


Kansas City, Mo 


Boston 78, (Belmont Sta.) - Buffalo - Charlotte - 
+ Los Angeles - Memphis . M polis - Nashvill 





Portiand, Ore. - St. Louis - Salt Lake City - San Francisco - Seattle - 


CREAMERY PACKAGE MFG. CO. OF CANADA, LTD. 267 King Street, West - 


+ Dallas - Denver - Houston - 


+ New York - Omaha - Philadelphia - 
+ Waterloo, lowa 


Toronto 2B, Ontario 
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“Knox furnishes us the packages that sell,” say 
executives of major olive and pickle packer 


“When packed in glass, stuffed olives—with their eye- 
catching colors—are a real stop signal to grocery store 
shoppers,” says the manager of the olive department of 
one of America’s leading food packers,* a major user of 
Knox glass. 

“In our olive department, for example, 85% of the glass 
jars we use—in nine different sizes—are Knox products. 

“We take full advantage of Knox’s quality and clarity 
by hand-packing our olives in patterns that give maximum 
package attractiveness. We’ve found that this, plus proper 
display in the store, can increase a grocer’s olive sales by 
ten to fifteen percent.” 
*Name available on request. 


The manager of the same company’s pickle depart- 
ment says: “In modern supermarkets, the product has to 
sell itself. That’s why we use glass—to take advantage 
of impulse buying. Knox’s quality glass can take the 
strain of the packing process—including the thermal 
shock of pasteurizing—and still give us the best available 
sales package.” 

Find out how Knox’s quality product, reliable delivery, 
and outstanding service can play an important role in in- 
creasing your sales by furnishing the package with maxi- 
mum shelf-impact. Contact Knox Glass, Inc., Knox, Pa., 
or any one of Knox’s 37 sales offices. 


the new/KNOX GLASS 





The man 

from 

International +] ; 

has the e —" — 
answer on 4 ee 
brine production vreau sno 


Salt Company sales engineer and his customer. Specially designed to fit a medium-sized plant where 
interior space is unavailable, the system calls for a storage Lixator*, a large-scale rock-salt dissolver 
operating on the self-filtration principle discovered by International. Lixators can be adapted to meet 
any space and production requirements. The man from International is a technical specialist in the 
efficient production, use and storage of brine. His experience, knowledge and on-the-spot service are 
the vital extras that make International the first choice of so many salt-using companies. To put these 
extras at your disposal, contact International Salt Company, headquarters: Clarks Summit, Penna., or 
the district office nearest you: Boston, Buffalo, Charlotte, Chicago, Cincinnati, Detroit, Newark, 
New Orleans, New York City, Philadelphia, Pittsburgh, St. Louis. "Reg. T.M. of the International Salt Company 


errannanionaaes SALT COMPANY 


“A STEP AHEAD IN ™ SALT TECHNOLOGY” 
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AUTOMATION is 
the rule at Lawry's 
Foods in Los Angel- 
es. This is a section 
of the ingredient 
blending department. 
Fluidizer equipment 
blows the spices and 
other materials into 
stainless steel hop- 
pers, quantities are 
weighed into the 
wheeled hopper at 
left center by means 
of an electric scale 
seen in the back- 
ground, and the 
traveling hopper 
then discharges into 
the Syntron conveyor 
feeding a J. H. Day 
blender. When the 
mix is finished, it 
flows by gravity to 
packaging equipment 
on the floor below. 





How Lawry’s Mechanizes Dry 
Food Preparation and Packaging 


Seasoned salt, spaghetti mix, other condiments blended and handled 


with high degree of automation in Southern California 


Lawry’s Foods, Inc., started business 
a little more than two decades ago 
in the restaurant field. When it began 
to offer one of its dry condiments— 
seasoned salt—in packaged form, 
the original production facilities were, 
naturally, similar to those found in 
restaurant kitchens. 

As demand for the flavoring mate- 
rial increased, however, and as new 
foods were added to the list offered 
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by the company, larger output capac- 
ity became essential. To achieve this 
greater productivity, Lawry’s has made, 
and is still making, major improve- 
ments in its manufacturing plant. 


Preparation Facilities 

While the company today produces 
a line of gourmet-quality semi-liquid 
salad dressings in telescope-style bot- 
tles, its largest volume is in the field 


of dry flavoring blends—the original 
seasoned salt, spaghetti sauce mix, 
salad dressing ingredient mixes, and 
dip mixes. Production of all these has 
now been streamlined with modern 
automatic equipment. 

Manufacturing begins in the highly- 
mechanized blending department on 
the second floor of the plant in Los 
Angeles, Calif. Ingredients are blown 
by the Fluidizer air conveyor into one 





of two series of overhead stainless 
steel hoppers, each hopper holding a 
second material. Beneath each row of 
hoppers runs a miniature railroad, 
with a single car equipped with a 
Hardy weighing mechanism. The car 
is rolled to the spout of a hopper, and 
the material is discharged into it by 
gravity, the flow being halted manu- 
ally when the scale system reports 
the desired quantity. 

The mobile bin then feeds each in- 
gredient to a Syntron vibrating con- 
veyor which runs beneath the tracks, 
and this carries the materials to the 
J. H. Day blenders at the end of the 
lines. Here the product being handled 
is thoroughly mixed over a 20-minute 
period, after which it drops by gravity 
through a screen and down into hop- 
pers in the packaging room below 


Twin Packaging Lines 

Lawry's seasonings are retailed in 
both glass containers and flexible 
pouches. The latter are made from a 
film-foil laminate, and are formed, 
filled and sealed in a single series of 
operations. 

The Bartelt machines which handle 
this work approach their tasks in dif- 
ferent ways, in accordance with the 
requirements of the product. All four 
units form the packets from printed 
rolls of the laminates. One then fills 
the envelope with its blended ingredi- 
ents, after which the package is heat- 
sealed and ready for shipment-pack- 
ing. The second makes the pouch, but 
fills it with two separate batches of 
material, each through a separate 
spout. The third and fourth go a step 
further—they produce a packet with 
two separate pouches in it, each filled 
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FOUR AUTOMATIC PACKAGING MACHINES are kept busy putting 
Lawry products into pouches. Here spaghetti sauce mix is packed 


on a single-head Bartelt machine. 
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with separate ingredients. 

After the envelopes are heat-sealed, 
the Bartelt machines feed them to 
packaging stations on a twin-conveyor 
system. One of the conveyors keeps 
the stations supplied with display- 
shipping containers. After employees 
hand-pack these with the finished 
packets, the other conveyor carries 
them off to the final packing depart- 
ment, where they go into fibre cases 
for shipping. 


Mechanized Glass Handling 

The glass line, for the big-volume 
seasoned salt, is completely automated, 
once the cases of cylindrical bottles 
are emptied into the line. The Biner- 
Ellison unscrambler and _ aircleaner 
feeds the containers to a conveyor. The 
latter carries them into the packaging 
department, where twin Weigh-Right 
fillers, each handling two jars at a 
time, receive the material from above 
and discharge a measured amount in- 
to each container. 

The jars continue by conveyor to 
the twin Resina capping installation. 
The first unit here applies a snap-on 
shaker top, and the second machine 
adds a screw cap. A safety device next 
checks the closure, rejecting any jar 
whose seal is missing or on crooked. 
The final operation in the packaging 
room is application of the Lustour 
labels with a Chisholm-Ryder roll- 
through labeler. 

The finished product then travels 
out of the packaging room by con- 
veyor, the Five-Point system consist- 
ing of a metal cable riding on nylon 
idlers. In the shipping department, to 
which the conveyor carries the jars, 
they are mechanically deposited into 


shipping cases, and the latter closed 
and sealed, with Standard - Knapp 
equipment. 


Product Behind the Machines 

While the efficient new mechanical 
operations of the Los Angeles plant 
are permitting a major expansion of 
the Lawry market, they are only one 
of the factors in the popularity of the 
line. 

“The principal reason for whatever 
success we may have achieved,” says 
Anthony V. Williams, vice president- 
production, “is that our products taste 
good to our customers. We have been 
fortunate in determining what tvpes 
of condiments will have great appeal, 
and have been careful in our formula- 
tions to retain the flavor and texture 
characteristics which were originally 
preferred.” 

Careful selection of ingredients has 
also played a role in the company’s 
sales growth. “We set up specifications 
first—purity, moisture, flavor, etc.— 
and ask the price afterward,” reports 
Jerry Levinson, head food technolo- 
gist. Each incoming raw material is 
then carefully checked in the labora- 
tory, to make sure it measures up 
to Lawry requirements, and its per- 
formance in the products is evaluated 
by regular sampling of finished packs. 


Men Behind the Products 
Today’s food manufacturing firm 
dates back to 1938, when Lawrence 
L. Frank and Walter Van de Kamp 
established a one-entry restaurant, 
which was named with a contraction 
of Mr. Frank’s first name. To season 
their prime ribs of beef, they de- 
veloped a seasoned salt, and when 


TWO-HEADED MACHINE, also made by Bartelt, puts up two packets 
at once. Still another two-headed unit puts two types of ingredients 
into a single pouch. 
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GLASS CONTAINERS are used for marketing seasoned salt at Law- 
ry’s. Here a Biner-Ellison unscrambler/aircleaner starts the containers 


on their way. 


patrons asked about it, they packaged 
and sold the condiment at their eating 
place. Other items were added, until 
in 1940 Anthony Williams joined the 
company to operate its production de- 
partment. The original kitchen gave 
way to a small plant, the factory was 


enlarged and improved, and in 1953 
was abandoned in favor of the first 


unit of the present facility. 
Lawrence Frank and Walter Van 

de Kamp are now senior consultants 

for the firm. Three men are actively 


SNAP-ON SHAKER TOP is applied, and then a screw cap, as the 
filled glass containers of seasoned salt move down the line. Closing 


machines ore by Resina. 
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in charge of the business: Richard N. 
Frank as president, Anthony Williams 
as vice-president-production and 
Ralph Frank Jr., as _ vice-president- 
marketing. 


Suppliers 


Preparation Department: Ingredient 
air conveyors by Fluidizer Co.; vibrating 
conveyors by Syntron Co.; electric scales 
by Hardy Scales Co.; blenders by J. H. 
Day Co.; bulk salt bins by Kaiser Nest- 
a-Bin. 

Glass packing line for dry products: 


SALT FROM ABOVE drops through the chutes into stainless steel 
hoppers, and then is filled into glass jars with these Weigh-Right 
Packing automatic fillers. 


Unscrambler, air-cleaner by Biner-Elli- 
son Co.; fillers by Weigh-Right Automat- 
ic Scale Co.; shaker and screw-cap clos- 
ers by Resina Automatic Mchry. Co.; 
labeler by Chisholm-Ryder of Penna.; 
case packer and sealer by Emhart Mfg. 
Co.; conveyor by Five-Point Engr. Corp. 

Packet line for dry products: Forming, 
filling and sealing equipment by Bartelt 

Containers: Printed foil/film laminate 
by Dobeckmun Div., Dow Chem. Co.; 
display cartons by Continental Can Co.; 
Fibreboard Paper Prods. Corp., etc.; 
glass jars and bottles by Ball Bros. and 
Glass Containers; closures by Phoenix 
Metal Cap.; glass labels by Lustour Corp. 


or 


FINAL PACKAGING STEP is labeling, with the aid of this Chisholm- 
Ryder machine. The finished pack then moves by Five-Point con- 
veyor to Standard-Knapp caser and sealer. 
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Handling Raw Products by Palletbin 


A symposium of useful comment and data 
on the rapidly-growing bulk bin method of 
handling fruits and vegetables for processing. 


Background and Current 
Status of Palletbins 


By T. B. HEEBINK, Engineer, 
USDA Forest Products Laboratory 
Madison, Wisconsin 


Throughout the United States, the 
handling of agricultural products in 
containers with large capacities is 
rapidly becoming popular. Most op- 
erators who have used forklift equip- 
ment and bin pallets in moving fruits 
and vegetables in bulk find that this 
method makes the handling of produce 
easier, and saves them time, money 
and labor 

Essentially, a bin pallet is a com- 
bination pallet and bin, holding 15 
to 40 or more bushels of raw product 
The pallet forms the floor or base of 
the bin, and is an integral part of the 
unit. Most bins have stringers 
which permit entry of handling equip- 
ment from two sides only. All major 
processors and many growers already 
have the forklift trucks required for 
bulk containers, and relatively cheap 
fork attachments are available for con- 
ventional farm tractors 

In size, bin pallets should (a) not 


base 


be too big for avaliable equipment to 
lift and transport, (b) fit rail cars or 
highway transport—47 inches outside 
dimension being generally accepted, 
(c) stack well in storage, utilizing the 
available space efficiently (d) not be 
so big as to crush the contents. On 
this latter point, 30 inches is about 
the maximum depth for apricots and 
cling peaches, 35 inches for Delicious 
apples, 42 inches for potatoes, 66 
inches for almonds and other nuts. 

In designing a bulk box, considera- 
tion should be given to (a) giving it 
good resistance to damage from rack- 
ing or twisting, (b) using rounded or 
diagonally-cut corner posts which 
avoid bruising the contents, (c) leaving 
adequate space between side and bot- 
tom boards to provide the ventilation 
needed for the crop to be handled, 
(d) giving consideration to ease of 
repair, by permitting replacement of 
damaged parts, etc. 





Editor’s Note 


The several articles in this symposium 
were prepared independently by the indi- 
cated authors. 


No one contributor necessarily agrees 
with all the other points of view ex- 
pressed, nor endorses them by his par- 
ticipation in the report. 











bly of the contai 





(1) DIPPING A BIN PANEL prior to final 


to give it longer life, better resistance to di 


from decay and mold. 
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Gerber Uses Wirebound Bins 

for Fruits and Vegetables 

By GEORGE W. JONES, 
Horticulturist 


Gerber Products Co. 
Oakland, California 


First handling characteristics, bin 
size or volume, weight and kind of 
construction have been studied over 
an 18-month period, in which some 
20 different palletbin types were 
tested. Of these, only six merited furth- 
er consideration. 

In this group, 1,750 bins were evalu- 
ated during the handling of 7,400 
tons of produce. The bins were ob- 
served in all operations and the han- 
dling characteristics represent com- 
ments from growers, truckers, lift- 
truck operators, fieldmen, bin repair 
foremen and research investigators. 

A bin repair log was kept of the 
six types. Average man-hours for bin 
repair ran from 0.50 to 1.13 hours. 
Percentage of bins in each group re- 
quiring repair ran from 7.2 to 69.0%. 
At present the plant has about 3,500 
bins and 700,000 lug boxes. 

A 47 inch square wirebound bin, 
30 inches deep with over-all height of 
33% inches including skids was the 
final selection. Capacity is equal to 
that of 30 field boxes. The bin is 
designed to hold all of Gerber’s crops 
except apricots. The list includes 


(2) QUICK REPAIRS to bins, and to other raw product containers, 
is made with a pneumatic gun firing chisel-pointed staples. Sus- 
pended this way, gun may be worked with either hand. 
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peaches, pears, apples, carrots, beets, 
banana squash and peas. 

One of the preferred bins is made 
of 75-inch, 3-ply exterior fir plywood 
sides, with a bottom of beveled %4 x 
5-¥%-inch slats spaced half an inch 
apart and secured to a standard dou- 
ble-entry pallet construction by four 
3-%-inch screw-nails at each joint. 
There is no vertical framing inside or 
out, the sides being held in position by 
horizontal cleats at top, center and 
bottom, kept firm with 12-gauge wire. 
The sides are stapled to these hori- 
zontal stringers, and may be withdrawn 
and replaced readily when damaged. 
The skids at the four corners project 
beyond the bin corners for protection. 

This bin weighs only 109 Ibs. Its 
cost is relatively low — $11.50 as 
compared with about $24.00, plus pal- 
let, for the 30 lugs it replaces. It holds 
about %4-ton of raw product, and it 
is loaded on commercial truck and 
trailer rigs two high, 40 bins to a 
load. 1700 of these bins made by 
Martin Brothers Container & Timber 
Prods. Co. are currently in use. 
Among their advantages are their abil- 
ity to absorb shock, the smoothness 
of their interiors, the fact that there 
has been only 7% breakage in one 
season, and allows a 25% savings 
of space. 

In use, these Palletainers are used 
in the field for direct picking, being 
towed through the field six to a small 
trailer, or are distributed through the 
fields ahead of the pickers and picked 
up when they have been filled. Fork 
lifts load them on highway trailers at 
roadside, they are haulded to the plant, 
and there they are lifted off two at 
a time and stacked, up to six high, 
outside or in ripening or cold storage 


(3) HANDLING BINS IN THE FIELD, one method is by a clamp on 
a farm tractor. This is easily maneuvered in orchard or field, and 


handles two bins without difficulty. 
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rooms. Mechanical dumpers discharge 
the bins, after which they are steam- 
cleaned and stacked outside, ready 
for the next trip to the field. 


Hauling Palletbins by 
Straddle Trailer 


By R. B. LEAVENS, Industrial 
Engineer, 

Apple Growers Assn. 

Hood, River, Oregon 


Seven grower members participated 
in the trial handling of D’Anjou pears 
for our organization in the 1959 sea- 
son, using bulk field containers. The 
average haul was short, and so, to 
reduce the grower investment in fork- 
lifts, a straddle trailer and jeep were 
employed, hauling a load of four bins 
(one bin high, four bins long). 

An analysis of AGA cold storages 
indicated that a 47x47x28-inch bin 
would provide optimum capacity for 
our operation. Capacity of this bin 
was about 22 lugs, or 25 apple boxes. 

Most of the growers with bins also 
picked into lugs at some time during 
the season. One grower experienced 
a production increase of 5 to 20 lugs 
per day when the pickers began using 
bins, whereas another experienced only 
a slight gain (61.35 lugs per day pick- 
ing into bins against 61.23 lugs when 
picking into lugs). Almost all pickers 
interviewed favored bins, and in one 
instance four pickers left for Yakima 
when the grower switched back to 
lugs for several days. 

Several methods for distributing bins 
were used, the most common being 
stone-boats and orchard wagons. The 
placement of bins was dependent up- 
on the estimated tree yield. For young 


or light trees a bin would be centered 
between four trees; otherwise the pat- 
tern was generally a bin between every 
pair of trees. Maneuvering in a close- 
planted orchard was much easier with 
bins. Saving in distribution time, com- 
pared with lugs, varied from 30 to 
50%, and labor savings in cleaning 
up the orchard was about 20%. 
When it was necessary to cover fruit 
during rains, bins resulted in about 
a 50% labor saving. 

Ninety percent of the bins were 
hauled to the plant by straddle trail- 
er. This method was not necessarily 
cost-saving, but it was more conven- 
ient, allowing the grower to spend 
more time in the orchard. Using this 
method, growers reported savings in 
loading costs, and we also found it less 
costly to transport pears to the plant 
than when lug boxes were used. 

To eliminate pallets under lugs, 
AGA uses grab-arm attachments on 
lift trucks. These are effective with 
bins, if the latter is constructed for 
the squeeze pressure. One lift truck 
was generally able to unload trailers, 
stockpile and feed the packing lines. 

The tiltdump performed satisfactor- 
ily. One man pulled the bin manually 
down gravity track into the M dump, 
operated the dump, controlled the belt 
speed, pushed the empty bin aside, 
weighed the empty bin, and had spare 
time available. The average dump per 
hour was 10.6 bins (equal to 233 lugs) 
compared to 215 lugs per hour on an 
adjacent line using an automatic bar- 
rel dump. 

A comparison of the cull analysis 
of the D’Anjous in bins and lugs re- 
vealed no significant difference in 
stem punctures. The number of punc- 
tures seemed to be more proportional 


(4) TRACTOR-DRAWN TRAILER is also used for moving bins through 
fields or orchards. Pickers sometime stand on the running board and 


pick directly from tree to bin. 


25 





to supervision of pickers. Spot checks 
of pears at the bin dump indicated 
that most of the punctures occurred 
previous to dumping, and they were 
no more prevalent than in lugs. 


How to Make 
Bins Last Longer 


By DANIEL F. O'BRIEN, President 


Chem-Guard Products, Inc. 
San Carlos, California 


Bulk field boxes or palletbins will 
last longer if 


(1) You select the type of bin 
which best fits your particular needs. 
Bins which are to be subjected to 
constant handling and frequent trips 
to the field should be flexible to with- 
stand the variety of stresses which will 
ultimately cause them to rack. Where 
storage is the principal concern, how 
ever, a rigid and vertically-strong bin 
will usually be better, since it will pro- 
vide greater stacking advantages. Care- 
ful study of your own handling and 
storage problems will permit an intel- 
ligent and useful exchange of ideas 
with your bin suppliers. By working 
closely with these manufacturers, us- 
ers will get bins which are virtually 
custom-made for their particular ap- 
plication 


(2) You hand-pick and train your 
lift-truck drivers. Mechanical damage 
cannot be completely avoided, but it 
can be dramatically reduced by care- 
ful selection of personnel. Impress on 
your drivers that the uneven stresses 
that bring about racking can _ be 
avoided by carefully engaging each 
load. Proper spacing of forks will save 
excessive stringer damage, and proper 
elevation will keep side panels from 
being shattered. Hectic and hurried as 
the harvesting season is, drivers should 
still be taught to take their time and 
to treat each load with respect. 


(3) You treat your wood with a 
water-repellant wood preservative. The 
species of wood which go into bins 
will vary according to the nature of 
the crop and the area of operation. 
Containers may be made of gum, 
Douglas fir, oak, plywood, and a 
variety of combinations of these and 
others. Whatever the species, you will 
find that allied trade associations, gov- 
ernment agencies and top bin manu- 
facturers all recommend treating with 
a good water repellent wood preserva- 
tive. Experience records in connection 
with our firm’s Cunilate Western 
Wood Seal show that treating will 
provide the following benefits for 
less than 10% of the cost of the bin: 

a. Prevent face checking and de- 


lamination. 
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b. Prevent wood degradation caused 
by decay organisms. 

c. Inhibit transfer of molds from 
crop trash. 

d. Minimize moisture pick-up, sav- 
ing trucking costs. 

e. Insure more secure holding of 
fasteners. 

f. Cut 
breakage. 


repair costs by reducing 


Even the best and most durable 
wood species begin the decay process 
the day they become logs, and timber 
experts are always the first to recom- 
mend a good preservative to arrest 
this degradation. 


Using Palletbins 
for Special Purposes 


By FRANK C, BEESON 
Douglas Fir Plywood Assn. 
Tacoma, Washington 


In addition to carrying fruits and 
vegetables from field to plant, bulk 
wooden bins are being used in many 
specialized applications. 

Ted Keller, plant salvage director 
at Nalley’s, Inc., became concerned 
when maintenance costs of the 40 
stainless-steel-lined pickling vats ran 
high because of the need for almost 
yearly replacement. It an experiment, 
he lined one vat with %-inch exterior- 
type fir plywood, using anchorfast 
nails, and then covered the plywood 
with fiberglass cloth. Oak rub rails 
were added at the top, and the whole 
interior coated with polyster resin. The 
experimental vat, lined in 1954, still 
is in service, and the company’s other 
vats are now similarly constructed. 
Expenses have been reduced, accord- 
ing to Mr. Keller, and the occasional 
leaks which develop have quickly been 
repaired with a simple patch. 

S & W Fine Foods, Inc., Redwood 
City, Calif., is experimentally using 
a plywood bulk box for transporting 
brined cherries, in another unusual 
application of such containers. The 
unit is approximately four feet in all 
three dimensions, is built with inch- 
thick marine-grade fir plywood, is 
mounted on skids for forklift truck 
handling, and is provided with a water- 
tight lid secured with trunk latches. 
Sides are braced with horizontal half- 
inch steel rods on two sides, and the 
tank is framed with outside corner 
posts and braces of 2'2x3-inch lumber. 

Capacity of the tank is about 400 
gallons, according to Ralph Baxter of 
S & W, or the equivalent of eight 
50-gal. bbls. Normal procedure is to 
handle four barrels on a pallet, so 
the tank immediately effects a 50% 
saving in handling. Storage space re- 
quirements also are reduced 50%. Test 


shipments were made from the firm’s 
brining stations (in Utah, Oregon, Ida- 
ho and California) and the processing 
plant. Operations were so satisfactory 
that the company is having 20 more 
palletbins built for further tests in 
1960. 


Rapid Repairs to 
Raw Product Containers 


By DANIEL R. CONNING 


Spotnails, Inc. 
San Francisco, California 


Lug boxes and palletbins, to yield 
maximum returns on the considerable 
investment involved, should not be 
discarded when damaged. Instead, they 
should be promptly repaired, stronger 
than before if possible, and then re- 
turned to service. 

A device which makes this main- 
tenance work easy to do and which 
produces a sound repair job is the 
pneumatic gun produced by Spotnails. 
When used with the company’s staples, 
this equipment permits unskilled em- 
ployees to make rapid and lasting re- 
pairs to all types of wooden boxes 
and bins, as well as to drying and 
freezing trays and other wooden struc- 
tures. 

A typical user is Sunsweet Growers, 
Inc., dried fruit packer of San Jose, 
California. At the Sunsweet plant, the 
gun is connected to the compressed 
air lines and then is supported over 
the working irea by a counter-weighted 
cord over a pulley. In addition, the 
gun has been fitted with a front pull- 
type guide plate, which aids in posi- 
tioning it exactly where needed. Work- 
men at the Sunsweet plant were able 
to drive two or three staples per sec- 
ond, and to work the gun with either 
hand. A company official estimated 
the saving in repair costs at about 
55%, when contrasted with hand nail- 
ing. 

The staple used, provided by our 
company, has a sharp chisel edge 
which readily penetrates to the full 
depth of 1-5 inches, even through 
hard boards and knots. It is shaped 
so that the legs diverge just enough 
to provide maximum holding power, 
but not enough to break through the 
wood and thus injure the container, the 
produce or the worker. 

We believe the staple has an ad- 
vantage over single-shank nails or 
screws, in that its two legs span al- 
most half an inch of wood, and thus 
it is particularly effective with boards 
which either are splintered or have 
a tendency to splinter. 





Illustrations courtesy Douglas Fir Plywood 
Assn., Spotnails, Inc., Martin Bros., Chem- 
Guard Products. 
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Choosing the Right Type 
for Your Products 


By T. W. REGAN, President, 


General Box Company 
DesPlaines, Illinois 


Your own knowledge of crops and 
harvesting-handling problems will best 
dictate your needs for pallet boxes. 

Our company does not pretend to 
be composed of agricultural specialists, 
but some suggestions, gained from our 
experience and that of our customers 
may be helpful. The accompanying 
table gives specific recommendations 
for individual crops, based on ideal 
situations. 

It is well to remember, however, 
that it is quite common to use the 
same pallet box for several types of 
produce, and that, with care, a single 


type of container may be adapted to 
the handling of a variety of fruits and 
vegetables. Where special shallow sizes 
of bins are required—as for tomatoes 
—these are not shown in our table. 


Finding the Right Type 
of Palletbin for Your Use 


By ALDEN E. FRENCH, 

Field Representative 
Tri-Valley Packing Association 
San Jose, California. 


Our organization has long been sold 
on the benefits of bins, and is using 
them for many types of fruits and 
vegetables. Currently our three plants 
have an inventory of 17,000 of them. 
Eventually we believe that they will 


bring our lugbox count down from 
850,000 to 250,000. 

However, we are still seeking the 
elusive ideal bin. The most satisfactory 
size arrived at is a plywood box of 
27% inches over-all height, and 47 
inches square. Bins now being tested 
include some of quarter-inch wire- 
bound plywood, some of %-inch ply- 
wood with no metal, and some of %- 
inch with sheet metal corner bracing. 

On order are bins with bottom 
boards extending out past the sides 
to the framing, so that when two or 
more bins are lifted the nails won't 
tend to pull loose from the skids. 


We have yet to determine how much 
it should cost to make a strong enough 
bin, and how much the container 
should weigh if built sturdily enough 
to stand abuse. 


WHAT STANDARD PALLET BOX IS BEST FOR YOUR CROP NEEDS? 


Basis boxes with inside dimensions of 47x47x36 or less inches. 


Data from General Box Company, Des Plaines, Illinois. 





APPROX 
LOAD 
(Ibs.) 


850-1 000 


APPROX. 
CAPACITY 
(Bu.) 


17-20 


PRODUCT 


Asparagus 20 
maxium 
Green . 

beans 25 600-700 


box 
600 
900 


Broccoli 


Beets 


1000 
1500 


Cabbage 
Carrots 


Cran- 


berries 825 Minimum slat 


Corn, 


Sweet 30-35 bags Minimum slat 


Cucumbers 1000 Minimum slat 


Minimum slat 
beveled edges. 


Grape- 


fruit 1250 


Minimum slat 
beveled edges. 


Lemons 1250 


Minimum slat 
beveled edges. 


Oranges 1200 


800 
800 


Peaches 


Pears Minimum slat 


Potatoes 2000 


Potatoes, 
Sweet 25 


Spinach 25 


1200 
1200 











Squash 40 1200 


Use either style pallet 


Maximum slat spacing. 


Maximum slat spacing 


openings. 


openings. 


openings. 


openings 


openings 


openings 


openings. 


Maximum slat openings. 


Maximum slat openings. 
Maximum slat openings. 


Maximum slat openings. 


RECOMMENDED 
DESIGN FEATURES 


Narrow deck openings. Beveled 
edges. Depth not to exceed 27”. 


600 44” slat and deck openings 


Use either style pallet box. 


Use either style pallet box. 


and 


and 


and 


Maximum height of load 20”. 





HARVEST-HANDLING COMMENTS 


Empty ‘first | loads into ‘box carefully to ) prevent bruising. 
Harvest into boxes in orchard. Handle, store and ship. 


Harvest into pallet boxes in field. Handle but not 
recommended for storage for long periods. 


Harvest into boxes by hand or mechanically. Will heat 
up if not held in cold rooms. 


Harvest directly into pallet boxes in field. 


Load carefully — do not dump first loads into pallet 
box and bruise. Can prewash in pallet box. 


Harvest, handle and store in pallet boxes. 


Harvest, handle and hold with top icing in pallet 
boxes. Can prewash directly in box. 


Harvest by hand or picker into pallet boxes. Minimizes 
heating up. during long hauls. Can receive pre-cool 
bath right in pallet boxes. 


Harvest and handling unit only. Minimizes heating 


during long hauls. 
Load carefully. Do not drop fruit to bottom. Use in 


harvesting, handling, coloring and shipping. Split 
citrus loads possible. 


Same as grapefruit 


Load carefully. Do not drop to bottom. Use in 
harvesting, handling, coloring and shipping. Split 
citrus loads possible in pallet boxes. 


Load very carefully. Do not drop fruit. 

Load carefully and do not overload so stems puncture 
fruit. 

Harvest, handle, store and ship in pallet boxes. Lower 
spuds in chute to bottom. 

Harvest, handle and store in pallet boxes. Lower yams 
carefully to bottom with chute. 


Do not leave in sun for more than 30 minutes. Watch 
packing solid and heating up. Invert 5/8 bushel 
hamper in center before loading to ventilate load. 
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How Raw Product Costs Fit 
Uniform Accounting Systems 


Second of four articles tells how 


to allocate procurement expenses 


The first article in this series, ap- 
pearing last month in Canner/Packer, 
was by Gail N. Brown and discussed 
hasic principles of uniform cost ac- 
counting 

This issue’s report will help ma 
terially in assignine to raw materials 
their proper share of the total expense 
involved in processed food packing 

Next month carries an article by 
Dr. Howard L. Stier, National Canners 
Assn., on production cost accounting 

Editor 


By Dr. AMIHUD KRAMER 


University of Maryland 
College Park, Maryland 


kor any operation to be profitable, 
the sales price must equal all costs 

such as raw material, containers 
and supplies, manufacturing and sales 
costs plus a profit. If the profit 
is equal to 0 there is little value in 
continuing with the operation. If the 
profit turns out to be negative that 
is, a loss is incurred then certainly 
the current practices if not the entire 
operation should be discontinued or 
changed. 

In examining all of the various en- 
tries in a cost account in view to 
planning for a coming season, all of 
the intervening items between raw ma- 
terial costs and profit may be esti- 
mated with considerable precision. The 
two items for which final or precise 
estimates cannot be made because of 
the nature of the market are the first 
and last, namely the cost of the raw 
material and the final sales price. If 
the sales price can be estimated by 
means of contractual obligations or 
otherwise, then we are in a position to 
determine exactly how much we can 
afford to pay for the raw material 
without operating at a loss. The prob- 
lem is further complicated very con- 
siderably by the fact that all raw ma- 
terial is not of the same quality so 
that the title of this discussion could 
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DR. AMIHUD KRAMER 


Cost factors most difficult to estimate are 
cost of raw products and price selling 


well have been, “Developing a Sched- 
ule of Payment for Raw Material on 
a Quality Basis.” 


Effects of Raw Product 

Obviously the quality of the raw 
material will affect the other costs 
as well as prices. By its nature raw 
material of a certain quality will yield 
a high quality product which will de- 
mand a higher price. Furthermore, 
poorer quality raw product may still 
be made into an acceptable high qual- 
ity product, but manufacturing costs 
will be increased in the process. Thus, 
the quality of the raw material has a 
direct effect not only on the ultimate 
sales price but also on production 
costs. 

The information and tools on which 
these schedules may be based are as 
follows: 

1. Reliable measures of quality of the 
raw material and their relationships 
to the quality of the finished prod- 
uct. In order to be sufficiently re- 
liable these measures must be based 
on accurate and precise, preferably 


objective, methods for measuring 
quality and good sampling proced- 
ures, so that the measure of quality 
made on a sample is a good indica- 
tion of the quality of the lot which 
is tested. 

Relation of quality of the raw ma- 
terial to the yield of the finished 
product are such terms as cases per 
ton of raw material or pound of 
finished product per hundred weight 
of raw material, etc. These yields 
should be available separately for 
each quality level of the finished 
product or any combination of 
quality levels for which the raw 
material is to be utilized. 

. Costs, direct and indirect, for each 
manufacturing and marketing op- 
eration per unit of finished product 
of each quality category. 

4. Estimated sales prices for each qual- 
ity level of each commodity. 

In such cases where the raw product 
as well as its processing and marketing 
is all in the hands of one management 
or where contractual agreements are 
to be made between grower of the raw 
material and the manufacturer, the 
following should also be available: 

5. Costs of procuring or producing 

the raw material. This can be re- 
corded as gross returns expected by 
the grower, or costs of farm op- 
eration per acre. 
Relation of quality to yield of the 
raw product in terms of tons per 
acre, or percentage of maximum 
yield, had the crop been harvested 
under conditions favorable to ob- 
taining a maximum yield. 


Quality Measurement Essential 

Let us consider for our example 
the problem of a freezer of baby lima 
beans who is to contract with growers 
of lima beans for certain acreage, the 
total crop of which he will be com- 
mitted to accept but for which he will 
pay on a quality grade basis. An ac- 
curate and precise means of measuring 
the quality of the raw lima beans can 
be made by the testing of a representa- 
tive sample for per cent defective 
beans, and for shear-press value. The 
per cent defective beans can be taken 
out as a deduction along with a trash 
dockage, and the maturity-quality is 
then established accurately on the basis 
of the shear-press determination. Thus, 
the decision with which this freezer 
is faced is: how much can he afford 
to pay for the raw shelled lima beans 
of each quality level. His problem can 
therefore be defined as one in which 
payment for the raw product is the 
variable and all the other conditions 
are restrictions. 

Restriction (1) is shown in Table 1, 
Column 2, in terms of the prices which 
he can obtain per 10-oz. package of 
frozen baby lima beans. 

Restriction (2) is the total cost of 
processing and marketing the 10-oz. 
package less the costs of the raw ma- 
terial. This is shown in Table 1, 
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Table 1. 
1 


Quality 
Level 


Fancy 
Extra 


Prices per 10 ounce package of frozen lima beans. 


2 3 4 
Costs, not Difference Avail- 
Including able for Raw 


Estimated : 
Raw Material Material (or profit) 


Price 





.20 BZ 08 
155 








Table 2. 


l 


1000 
1100 
1200 
1300 
1400 
1500 
1600 
1700 
1800 


Shear-Press 
(Ibs. force) 


Yield of floaters and sinkers obtained from lots of 
thin seeded lima beans harvested at different stages 
of maturity. (10 ounce packages per ton) 
2 3 4 
Indicated Schedule 
of Maximum Pay- 
ment ($) 


Sinkers 
(Extra) 


Floaters 
(Fancy) 
3,104 96 252 
2,976 224 246 
2,784 416 237 
2,560 640 227 
2,272 928 214 
1,888 1,312 197 
1,440 1,760 177 
864 2,336 151 
480 2,720 134 











Table 3. 
Quality 
Level. 


Fancy. 
Extra... 


Sums available for the purchase of raw lima beans 
at different quality and cost levels. 


Price Per 
. Package. . . lf an oka 
difference available for raw material 
.20 . 10 .09 .08 .07 .06 05 .04 
5 aera ea .045 .035 .025 O15 005 


Costs, not including raw material, per 10 oz. pkg. 
13 14 1S .16 








Table 4. 


Shear-press 
(Ibs. force ) 


1000 
1100 
1200 
1300 
1400 
1500 
1600 
1700 
1800 


Indicated schedules of maximum payment for raw 
lima beans per ton. 


Costs, other than raw material/10 ounce package 
10 11 ob a .14 KS 
indicated maximum payment per ton 

316 284 252 220 188 156 
310 278 214 182 150 
301 269 ‘ 205 173 141 
291 259 195 163 131 
278 246 182 150 118 
229 165 133 101 

241 209 145 113 81 
215 183 ; 119 87 55 
198 166 102 70 38 








Table 5. 


Shear-press 
(Ibs. force) 


1000 
1100 
1200 
1300 
1400 
1500 
1600 
1700 





Growers’ prices per ton of lima beans needed to 
provide given gross returns per acre, assuming a 
potential yield of 1800 Ibs./acre. 


2 3 4 5 


% of Maxi- 
mum Potential 100 
Yield price per ton 


36 309 371 431 
48 231 277 323 
60 185 221 
70 159 189 
85 131 157 
100 111 133 
99 112 135 
92 121 145 


Gross returns per acre 
120 140 
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Column 3. The difference shown in 
Column 4 is the sum available for 
purchasing the raw product. 

Restriction (3) is the relationship 
of yield of the frozen packages per 
ton of raw products to the quality of 
the raw lima beans. In this instance 
the yield is considered essentially con- 
stant as 1.6 packages per pound, or 
3,200 per ton, since trash and de- 
fective beans have been eliminated and 
the raw lima beans have not been 
presoaked. 

Restriction (4) relates to the meth- 
od of sorting the limas in the plant. 
Because of the availability of quality 
graders operating on the brine floata- 
tion principle, the field run lima beans 
are divided into a fancy and extra 
standard portion in accordance with 
their density. Thus the younger and 
tenderer the lima beans, the more like- 
ly they are to float in a given brine 
concentration, so that a larger portion 
of the field run material may be packed 
as a fancy product. This relationship 
of the portion of the field run lima 
beans at different shear-press values 
falling into different quality categories 
has been investigated at the Maryland 
Experiment Station and the results are 
shown in Table 2, Columns 2 and 3. 
For a most accurate analysis it is 
highly desirable for the individual pro- 
cessor to make similar studies in his 
own plant of his own material rather 
than take the average values such as 
those shown in Table 2 for granted. 


How to Set the Price 

We now have the necessary infor- 
mation upon which to base a realistic 
decision regarding the value of the 
raw lima beans. Thus a ton of raw 
lima beans with a shear-press value 
of 1,000 is worth 3,104 times .08 or 
$248.32 (value of the fancy or floater 
fraction) plus 96 times .035 or $3.36 
(value of the extra standard fraction) 
for a total value of $252 for the ton of 
lima beans for which a value of 1,000 
pounds was obtained on the shear- 
press. The complete schedule of pay- 
ments which this processor is justified 
in offering his growers is shown in 
Column 4 of Table 2 and as the solid 
line in Figure 1. If he should follow 
such a price schedule, and his esti- 
mate of prices and other costs is cor- 
rect, he should break even (or make 
a similar profit if a profit item is 
included in his cost figures) regardless 
of the quality of raw lima beans re- 
ceived. 

This same approach can be made 
more general, and more flexible by 
introducing not only raw material 
quality, but other factors as variables 
rather than constants. Thus in Tables 
3 and 4, costs other than raw materials 
are also considered as a variable. In 


29 








lable 3, differences available for pur- a S 
Table 6. Allocation of costs between freezing and farm 


chase of raw material are given for 
situations of varying production and operations, on a quality basis. 


marketing costs, and in Table 4 are ; z ; ; 
indicated prices which may be offered Shear-P wicsep Gross returns* Cost allocation to freezer,* 
for raw peas of different shear-press Pag ty a “iil aa "~ yee package snot 
. ) i cluding cost of raw _limas 
values, when costs vary from 10 to 16 
cents per package. Thus instead of a at +1 rr 
having a single curve indicating what 1200 38 122 ‘122 
the payments for the raw _ product 1300 201 127 127 
should be, we now have a family of poe 4 io 133 
. me ; » 9 ‘ 4 : .134 
curves, as shown in Figure 2 1600 145 39 o- 
A Producer's Decision 1700 146 121 121 
Just as the processor is interested in 1800 147 113 113 
P 
avoiding operating at a loss regardless 
of the quality of the lima beans which 
are delivered, so is the supplier of these 
raw lima beans interested in obtaining 
a maximum return from his acreage. 
If he were to sell his lima beans on a 
flat weight basis, he would be inclined 
to harvest at the point of maximum 
yield, which is likely to be at a stage of 
maturity beyond that which will result 
in a 100% fancy pack. Furthermore, 
if he is to receive payment on a quali- 
ty grade basis, he has further reason to 
investigate the quality yield relation- 
ship in order to reach a time of har- 
vest which will yield him the highest 
return, since maximum yield may not 
maximum 











*Includes profit, if any 








necessarily coincide with a 


return per acre 
Here again raw product quality is 


the variable, with acre yields, and pro- 
duction costs as the restrictions 
Restriction (1) is the potential yield 
per acre, had the lima beans been har- 
vested at a stage of maturity coincident ate ee, ee een “ 
with maximum yield. In the example Z ee — ; sey 
shown in Table 5, this is given as 1800 a 
Ibs. per acre “ po 1—PRICES THAT CAN BE PAID BY FREEZERS (solid line) or received by growers 
: roken line) for lima beans at different quality levels. 
Restriction (2) is the relationship 
between the quality of the raw lima 
beans, and the per cent of the maxi- 
mum potential yield. This has been 
established, and is shown in Columns 
1 and 2 of Table 5. Thus, for example, 
limas harvested at a very early stage of 
maturity, so that they grade 1,000 Ibs 
on the shear-press, yield only 36% of 
the potential yield, had harvesting been 
delayed for several days until a shear- 
press grade of 1550 had been reached 
Restriction (3) is the gross return 
per acre expected by the grower. If 
the grower is satisfied with a gross re- 
turn of $120 per acre, he can afford to 
receive the prices per ton of limas 
shown in Column 4, Table 5, and as 
the broken line in Figure 1. In the 
other columns in Table 5 are shown 
similar schedules for other gross re- 
turns per acre; these are shown in 
Figure 2 as a family of curves 


A Best Solution 
Assuming the production of the_raw 
lima, as well as their processing and iii: 
manaing, were = in the hands of  FiGURE 2—RELATION OF FREEZERS COSTS TO GROWERS RETURNS. Broken line selected 
one management, the question would by grower must be below solid line selected by freezer to indicate a profitable operation. 
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be: what is the best time to harvest 
lima beans so that they will provide 
maximum profits as a frozen product. 

This, then, is a problem of maximiz- 
ing profits, and minimizing costs, and 
has already been solved above. The 
answer is readily available from the 
more restricted problem shown in Fig- 
ure 1, the profit area being where the 
two curves overlap. A profitable solu- 
tion is therefore limited to shear-press 
range of 1150 to 1720, and the best 
solution is at 1400 to 1500. 

Figure 2 provides similar informa- 
tion for a variety of freezers cost and 
growers return conditions. The same 
data are presented in Figure 3 in a 
form more in conformance with linear 
programming problems, with the best 
solution again being indicated at ap- 
proximately 1400. 

The data as presented in Figure 3 
can also be used to allocate costs as 
between farm and plant operations, 
when both are under the same manage- 
ment, and optimum harvest schedules 
cannot be maintained. Such a “com- 
promise” schedule is shown in Table 6 
together with growers returns and 
freezers cost allocations. 


ima beans 


raw ) 


FIGURE 3 — BREAK- 
EVEN POINTS for 
freezer and grower at 
different quality lev- 
els. Freezers costs 
(solid lines) and 
growers returns (brok- 
en lines) at different 
shear-press levels. 


Price per ton, 





 —— 
1c 


oil 


Freezer's costs 


per 1 


Sross returns to Grower per acre (1400 lb. max. yield 


120 


$$ oa 


+12 


Z. package, omitting raw material 


Evans Research Corp. Patents Flavor Precursor Process 


A recently patented flavor enzyme 
process will enhance the natural fresh 
flavor in processed foods. The process 
was devised by Evans Research and 
Development Corp., 250 East 43rd St., 
N. Y., for application to a variety of 
foods that are canned, frozen, or de- 
hydrated. Details are available to food 
scientists. Sponsored by both the 
United States Government and private 
industry, research was carried out by 
Dr. Eric J. Hewitt, Dr. Donald A. M. 
Mackay and Dr. Kurt S. Konigsbacher 
of Evans Research and Dr. Torsten 
Hasselstrom of the Army Quartermas- 
ter Research and Engineering Com- 
mand. 

The process is based on the concept 
that fresh flavor is produced by the 
catalytic action of specific enzymes on 
chemical compounds in natural foods 
called flavor precursors. The usual 
methods of processing inactivate sub- 
stantially all the enzymes including 
those responsible for flavor; however, 
the flavor precursors are more stable, 
and ordinarily survive this operation. 
The flavor precursors regenerate fresh 
flavor if the specific enzymes are re- 
stored. These flavor enzymes are ob- 
tained from the fresh food or biologi- 
cally related materials. The source may 
even be waste products such as bruised 
or overripe fruit, or inedible parts, 
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such as stalks, leaves or skin. Thus, the 
flavor produced by the action of these 
enzymes is akin to the characteristic 
taste and odor of natural fresh flavor. 
The specific utilization of the flavor 
enzymes will vary according to the 
food and type of processing. One com- 
mercial application might be in the 
actual processing of the food, another 
in the packaging and still another—as 
a powder which may be sprinkled on 
the food before serving. This applies 
to a wide variety of canned, frozen, 
dehydrated or irradiated foods. Some 
typical examples are: stringbeans, cab- 
bage, broccoli, horseradish, bananas, 
pineapples, blueberries, milk, meat, 
fish, and cereals. In any case, the flav- 
or regeneration action is basically the 
same. The addition of the suitable 
flavor enzymes to these foods enhances 
the fresh natural flavor. Thus, it has 
been shown that the food processing 
industry’s constant search to retain 
fresh flavor has been solved by a radi- 
cally new approach, which is the 
enzymatic release of latent flavor lock- 
ed in the stable flavor precursors. 
What effect will this have on the 55 
billion dollar food processing industry? 
Dr. Hewitt, vice-president of Evans 
Research, predicts that the successful 
commercial applications of this flavor 
enzyme invention will trigger a race 


among processors toward “fresh flav- 
or” that will in the long run be a boon 
to the industry. Also, improved dehy- 
drated foods with their tremendous ad- 
vantages in shipping and storage in the 
home may well revolutionize food 
merchandising. 

Dr. Everett G. McDonough, execu- 
tive vice-president of Evans Research, 
an independent industrial research 
laboratory, stated that licenses will be 
made available to commercial organi- 
zations to enable them to utilize this in- 
vention. Dr. McDonough indicated 
that some companies already hold op- 
tions to take a license. He also em- 
phasized that although this present in- 
vention is conclusive, Evans Research 
is now engaged in commercial develop- 
ment studies of this process. As an ex- 
ample, he said that results suggest the 
possibility of utilizing waste plant 
materials as a commercial source for 
flavor enzymes. Another strong con- 
tender for the flavor enzyme process 
is irradiated foods, where off-flavors 
sometimes present a problem. 

Dr. Mackay, associate director of 
research at Evans Research, pointed 
out that one of the many complicated 
problems involved in this research was 
in the measurement of flavor which 
has both objective and subjective con- 
siderations. 





29 Improved Products for Canners 


Trends in machinery are, less labor, more precision. Trend of 


supplies is toward specific products for specific uses 


The sun was warm, the swimming 
fine in Miami Beach. But despite these 
temptations, of the 3,000 odd can- 
ners and their wives at the National 
Canners Association convention, Jan- 
uary 17-20, most found time to visit 
the machinery and supplies exhibit 
in the Americana Hotel. 

Ihe attendance in 1959 was slight 
ly ahead of the 1960 convention, ac- 
cording to Dave Lewis, secretary of 
the Canning Machinery and Supplies 
Assn 
1960 1959 
2175 2253 


1419 1248 


Food Processors 

Csuests 

CM&SA _ Representa- 
tives 

rotal 5187 


1593 2531 
6032 


Pessimism among exhibitors evapo- 
rated as the stream of visitors started 
into the exhibit hall on the first day. 
By the last day of the convention 
there were complaints, again, but the 
majority looked back on a successful 
show. 


Case Sealer 

A versatile top-and-bottom case 
Sealer was exhibited by ABC Pack- 
aging Machine Corp., P.O. Box MM, 
Tarpon Springs, Fla. 

Improved: The automatic case seal- 
er is recommended for operations 
where case sizes are changed frequent- 
ly and where there is a considerable 
variation in case width. 


Plate Evaporator for Citrus 

A high temperature, short time unit 
was described and exhibited in model 
by A.P.V. Company, Inc., 137 Arthur 
St., Buffalo, N.Y. 
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New: Orange juice is stabilized at 
190° and evaporated at 160° (20 sec- 
onds) and 120° (40 seconds) to pro- 
duce a 65° Brix product in two ef- 
fects. Floor space is 1/2 and head 
room 1/3 conventional citrus juice 


evaporators. 


Case Printer 

A flat box printer which prints 
four sides of a carton in the flat, was 
exhibited by Algene Marking Equip- 
ment Co., 232 Palisades Ave., Gar- 
field, N. J. 

Improved: The compact printer is 
the first successful hopper-fed cor- 
rugated box printer. Printing speeds 
up to 3,000 cases per hour. 


Scroll Shear for Can Makers 

Automatic machinery for making 
can ends and similar closures was ex- 
hibited by the Container Machinery 
Div. of E. W. Bliss Co., 1375 Raff 
Road, S.W., Canton, Ohio. 

Improved: Idle stroke eliminated 
from action. Trimming cutters may 
be ground in place. 


Can Feed for Seamer 
A standard seamer for high speed 
can lines for can makers was exhibited 


by Angelus Sanitary Can Machine 
Co., 4900 Pacific Blvd., Los Angeles 
58, Calif., which is celebrating its 50th 
year. 

Improved: A worm type can timer 
for can seamer 60L brings simplified 
control equipment in the can runway. 
Maximum speed is 500 cans per min- 


Odor Control Agents 

Chemical agents for controlling 
odors in cannery lagoons were ex- 
hibited by Brooks Chemicals, Inc., 
3304 East 87th St., Cleveland 27, 
Ohio. 

Improved: Compounds 974 and 
967A Poly-ades give a greater range 
of control. They do not inhibit action 
of aerobic bacteria. 


Case Feeder 

A system for opening and filling 
cases was exhibited by Burt Machine 
Co., 401 East Oliver St., Baltimore, 
Md. 

New: The case former and feeder 


CANNER/PACKER for March, 1960 





works in conjunction with case filler 
providing completely automatic opera- 
tion for case filling. Action is com- 
pletely mechanical movement. Speeds 
up to 25 cases per minute. 


Protective Retort Paint 

A new protective paint for canners 
was presented by Chem-Guard Prod- 
ucts, Inc., 1015 Commercial St., San 
Carlos, Calif., Western distributor for 
Scientific Oil Compounding Co. 

New: Cooker Red No. 2551 is re- 
sistant to acids, hot and cold water, 
and shows great film strength. 


aA 


A unit for heating pumpable liquids, 
slurries and suspensions, called Ther- 
minjector, was exhibited by Cherry- 
Burrell Corp., Cedar Rapids, Iowa. 

New: Steam injection heater com- 
bined with positive displacement pump 
and control system can increase tem- 
perature of product instantly to pre- 
determined setting 


Bar Type Bean Graders 

An adjustable snap bean grader was 
exhibited by Chisholm-Ryder Co., Inc., 
of Niagara Falls, N. Y. 

New: Diamond shaped bars can 
be adjusted in single grader to sepa- 
rate all sizes from No. 2’s to No. 6’s. 
Replaceable special bars grade No. 1’s 
and No. 7’s. Single graders drop se- 
lected size and smaller and tail-over 
all larger sizes. 


Auger Feeder For Pump 

A unit for handling viscous prod- 
ucts was exhibited by Creamery Pack- 
age Mfg. Co., 1243 W. Washington 
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Blvd., Chicago, Ill. 

New: Stainless steel tank with au- 
ger in bottom feeds rotary pump in 
Pump ’N Feeder unit. Assures smooth 
flow of high viscosity products and 
products with discrete particles. 


Case Packer 

A versatile case packer which han- 
dies round, flat-top cans of all sizes 
was exhibited by Crompton and 
Knowles Packaging Corp., Holyoke, 
Mass. 

Improved: Angle of delivery run- 
ways fed by booster-distributor allows 
faster placement of cans, sure posi- 
tioning. Speed of 25 cases per minute. 


Aluminum Concentrate Cans 

Aluminum 6 oz. cans for orange 
concentrate were displayed by Crown 
Cork and Seal Co., Inc., 9300 Ashton 
Road, Philadelphia, Pa. 

New: The aluminum can for con- 
centrate cuts shipping weight of empty 
cans by 1/3. 


Stencil Roller 

An inking roller which allows un- 
interrupted stenciling was shown by 
Diagraph-Bradley Industries, Inc., P.O. 
Box 269, Herrin, Ill. 

New: Ink from can is poured into 
squeezable plastic handle. Squeezing 
handle keeps roller saturated at all 
times. 


Band for Aersol Top 

A cellulose, Cel-O-Seal band for the 
tops of aersol cans was shown by E. 
I. du Pont de Nemours & Co., (Inc.) 
Film Dept., Wilmington 98, Del. 

New: The band protects the prod- 
uct and prevents tampering while on 
the shelf. 


Machine Sorts By Color 

An automatic machine which sorts 
beans, potato cubes, cherries, etc. ac- 
cording to a pre-determined standard 
of brightness was exhibited by Electric 
Sorting Machine Co., 5134 Glenmont, 
Houston, Tex. 

New: Beans or other products are 
revolved individually in front of photo- 
electric tubes. Rejected beans are de- 
flected into a separate bin. 


Bottle and Can Packer 

A versatile packer which loads either 
cans or bottles into cases was shown 
by Emhart Manufacturing Co., Port- 
land Div., Portland, Conn. 

New: Standard-Knapp Packer SK- 
860 lowers aersol cans into partitioned 
case at a rate of 15/20 cases per min- 
ute. 


Grapefruit Peeler 

An automatic machine for peeling 
grapefruit was displayed by the Flor- 
ida Division, Food Machinery and 
Chemical Corp., Lakeland, Fla. 

New: The machine receives whole 
fruit, removes peel, and discharges 
peeled fruit completely automatically. 


Piston Filler 
A precision filler for viscous food 
products was shown by Girdler Pro- 
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cess Equipment Div., Chemetron 
Corp., Louisville 1, Ky 

Improved: A new pneumatic-mag- 
netic device locks piston at top of cycle 
insuring fool-proof, no-can, no-fill de- 
vice on Votator filler 


Pea Vine Unloader 

A device to unload pea vines into 
Jarrell Feeders was presented by Frank 
Hamachek Machine Co., Kewaunee, 
Wis 

New: One man, with tractor and 
front-end loader, can feed four viners. 


Sterilizer-Clenaer 

A high temperature steam cleaner 
for cans and wide-mouth jars was ex- 
hibited by Horix Manufacturing Co., 
Corliss Station, Pittsburgh 4, Pa. 

New: Dry, slightly superheated 
steam is directed into the containers. 
Automatic relay turns off steam after 
last container 


End-Load Case Packer 

An automatic end-loading case 
packer was presented by R. A. Jones 
& Co., Inc., P.O. Box 485, Cincinnati, 
Ohio. 

New: The Nova Motion Case Pack- 
er is built on intermittent motion prin- 
ciple for medium speed lines, 25 cases 
per minute, for 24, 211l-can single 
tier cases. 
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High-Shoulder Glass 

Comparisons between the traditional 
pint wide-mouth glass container and 
the high-shoulder container were dis- 
played by Knox Glass, Inc., Knox, 
Pa 

improved: The trend toward the 
tall container for better display on 


shelf is continuing. 


Can Crusher 

A rugged unit for crushing cans 
was displayed by F. H. Langsenkamp 
Co., 229 E. South St., Indianapolis 
25, Ind. 

New: The Big Spike can shredder 
automatically flattens and shredds any 
can size up to 5-gal. capacity. 


Abrasive Recoating 

A service to reapply abrasive sur- 
faces to vegetable peelers was an- 
nounced by Milwaukee Motive Mfg. 
Co., 1825 South Kinnickinnic Ave., 
Milwaukee, 4, Wis. 

New: Abrasive can be applied to 
any metal cylinder or disc and insure 
uniform thickness. 


Continuous Brine Maker 

A device which fits into the bottom 
of a plastic brine-making tank was 
shown by Morton Salt Co., Industrial 
Div., 110 N. Wacker Drive, Chicago 
8, Ill. 

New: Fluitron circularizes fresh 
water through lower salt bed, disolves 
salt, separates brine from salt and 
discharges brine. It eliminates gravel- 
supporting beds or the need for any 
other filtering and supporting mate- 
rials. 


Sweet Corn Varieties 
Iwo varieties with bright, attractive 
kernels were displayed by Northrup 
King & Co., Minneapolis 13, Minn. 
New: Varieties NK 81 and NK 87 
were developed for processing. 


A completely automatic self-clean- 
ing centrifuge, the Titan Superjector 
was shown in model form by Pfaudler 
Co., 1000 West Ave., Rochester 3, 
m.. ¥. 

New: The centrifuge is used by 
citrus processors for separating juice 
from pulp after extracting. 


Three Processing Beans 

Three new bush beans developed 
primarily as processing varieties were 
shown by Rogers Bros. Seed Co., Inc., 
Box 2188, Idaho Falls, Ida. 


New: Slenderwhite, white-seeded, 
heavy yielding, adapted for mechanical 
harvest. Wadex, Mosaic _ resistant, 
dark-seeded, developed for freezing. 
Earliwax, 56 days, develops golden 
color in smaller sieve sizes. 
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TON IVC 
Spiced. 
* Cranberries 


ONLY SPICED cranberries, of the three cranberry products packed in 
the 9 oz. Ball Bros. jars, are made from the whole cranberries. 
Only the largest of berries are preserved whole. 


taini 


PIERCING MACHINE, devised by H. D. Hume Co., has a large wheel 


steel di The berries pass under the 





covered with tiny 


wheel once and emerge pierced eight times or more. 


Pierced Cranberries Cooked Whole 


A new product of 
fast-moving outlet 


A new step in preparation of cran- 
berries has produced a new product— 
a whole cranberry — presently being 
packed in glass by Cranberry Prod- 
ucts, Inc. of Eagle River, Wis. 

The one additional step which 
makes this possible is the piercing of 
each berry. Vernon Goldsworthy, 
president of Cranberry Products, said 
that ordinarily a cranberry explodes 
when it is cooked. This happens, he 
said, whenever a housewife cooks 
cranberries. However, if the berry is 
pierced first, and then cooked in a 
vacuum pan, it can be kept whole. 

The method was perfected on a 
pilot scale by Dr. K. G. Weckel, pro- 
fessor of food industries at the Uni- 
versity of Wisconsin, and is patented 
by the Wisconsin Alumni Research 
Foundation. Cranberry Products, Inc., 
is the only licensee. 

However, the Weckel method did 
not include production equipment. A 
piercing machine was developed by 
H. D. Hume Co. 

Cranberries now are washed, graded 
and inspected in the usual manner. 
Small berries are cooked and the 
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Cranberry Products, Inc., finds a 


in the gourmet shelves 


larger ones are run into the piercing 
machine. 

The piercing of the cranberry re- 
leases air from sacks under the skin 
of the berry. According to Dr. Weckel, 
the air pockets, called locules, cause 
the skin to burst when ‘heated under 
ordinary circumstances. The skin is a 
heavy, waxy layer, that is relatively 
impermeable to the expanding air. 

In the Weckel method, the cranberry 
is pierced eight times by a No. 16 
brad, or its equivalent. This allows the 
expanding air to escape without rup- 
turing the skin. The wholes are not 
visible in the finished product. 

The pierced berries are cooked in 
syrup under a 25 in. vacuum for five 
minutes. The syrup replaces the air in 
the locules. Once the berry comes out 
from the vacuum cooked, it can be 
reprocessed, pasteurized—even boiled 
—without damage. 

The result is a berry that holds color 
well and that can be used for retail, 
industrial and institutional markets: 

1. Spiced cranberries are packed by 
Cranberry Products, Inc., in a 9 oz. 
glass and sold in gourmet markets. The 


Wisconsin firm also sells cranberry 
relish, preserves and a cherry sauce to 
these same markets. 

2. Cranberry relish, made from 
whole cranberries makes a firmer 
product with a noticable tactile dif- 
ference. 

3. Cranberry sauces from whole 
cranberries show promise in experi- 
ments at University of Wisconsin, Dr. 
Weckel said. 

4. Bakers and confectioners can use 
the whole cranberry for decoration or 
for fruit cakes, fruit breads, muffins, 
and the like. 

5. Dry food packers, particularly 
gelatin desserts can use the whole 
cranberry as a prepared fruit ingredi- 
ent. 

6. Frozen food packers use the 
whole berries for decorative purposes 
on quality products such as frozen 
turkey dinners. 

Food broker Louis Hilfer, who han- 
dles the Eagle River line in the Chi- 
cago market, said that the product is 
moving “10 times as fast as we ex- 
pected.” 





Freezers Meeting: More on Codes 


Complaints on workings of handling regulations and problems in bac- 
teria standards will occupy much of NAFFP’s Chicago meeting 


The 19th annual convention of the 
National Asseciation of Frozen Food 
Packers will be held in the Conrad 
Hilton in Chicago, March 7, 8 and 9. 
Committee meetings will be held on 
March 5 and 6. Board of directors 
meeting will be held on March 10 


Convention Schedule 


Monday, March 7, 1960 

9:00 a.m.-10:30 a.m. Waldorf Room 
Ihe Economic Future of Frozen 
Foods, General Session. Presiding 
M. C. Pollock, Chairman, 1960 
Convention Committee. Panelists: 
Dr. Philip M. Hauser, chairman, 
Department of Sociology, Univer- 
sity of Chicago, Chicago, Ill. Wil- 
liam J. Quinn, vice president, Red 
Owl Stores, Inc., Minneapolis, 
Minn.; Marilyn Kaytor, food editor, 
Look Magazine, Cowles Magazines, 
Inc., New York, N. Y 
745 a.m.- 12:00 Noon Room 2 

Food Trucking Faces the 
Sixties. Representives of the na- 
tion’s motor carrier industry meet 
with NAFFP Traffic Committee to 
discuss problems and the future of 
motor transportation in the next 
decade. All registrants invited 

10:45 a.m. - 12:00 Noon 

Bel Aire Room 

Does Your State Regulate the 
Packing and Commercial Handling 
of Frozen Foods? An_ exclusive 
analysis of existing and pending 
legislation among the states to regu- 
late handling temperatures and bac- 
terial levels. 

12:30 p.m. - 2:00 p.m 

Grand Ballroom 

Toastmaster: Harold J. Humphrey, 
President, National Association 
Frozen Food Packers. Keynote 
Speaker: Captain William C. Mott, 
U. S. Navy, Office of the Chief Ad- 
vocate General, Washington, D. C. 
“World Events: A Ringside Seat.” 
:30 p.m.-5:00 p.m. Room 2 
Rail Transportation Faces The Six- 
ties. 

:00 p.m. - 5:30 p.m. Room 8 
Conducted Tour of “Frozen Food 
Horizons.” 


Frozen 


9:00 a.m.- 10:15 a.m. 


12:00 Noon -5:00 p.m. 


:00 p.m. - 4:00 p.m. 


:30 p.m. - 4:00 p.m. 


:00 p.m. 


Tuesday, March 8, 1960 


8:00 a.m. - 9:45 a.m. 


Williford Room 
Annual Meeting and _ Breakfast. 
Presiding: Harold J. Humphrey, 
president, National Association of 
Frozen Food Packers. Breakfast 
open to all convention registrants. 
Tickets are available. Annual meet- 
ing, following breakfast open to 
members only. 
Room 5 
Warehousing Committee Meeting. 
Executive Session 


10:30 a.m. - 12:00 Noon 


Waldorf Room 
AFDOUS Countdown, - 3 - 2 - 1 - 
Zero: General Session. Presiding: 
George R. Vail, member, NAFFP 
1960 Convention Committee. Pan- 
elists: Harold Clark, chief, Food & 
Drug, State of Connecticut and 
President, AFDOUS. Joseph Gau- 
dio, partner, Gaudio Bros. of 
Penna., Inc. Philadelphia, Pa. A. 
C. Dewhurst, manager, Refrigerator 
Dept., Santa Fe R.R., Chicago, Il. 
James J. Gallery, vice president, 
Quincy Cold Storage & Warehouse 
Co., Boston, Mass. 


12:30 p.m.- 2:00 p.m. 


Bel Aire Room 
Press Luncheon. Special Buffet 
Luncheon for members of the ac- 
credited press. A press badge nec- 
essary for admittance. 
Room 4 
Frozen Pea Packers Research Coun- 
cil Meeting. All pea packers wel- 
come. 
Room 2 
Problems and Progress In Frozen 
Food Warehousing. NAFFP Ware- 
housing Committee meets with 
members of the Natl. Assn. of Re- 
frigerated Warehouses to seek solu- 
tions to mutual problems. All con- 
vention registrants welcome. 
Room | 
Microbiology Meeting. 
Grand Ballroom 
Grand Banquet of the Frozen Food 
Industry. Introduction of New Of- 
ficers and Directors. Admission by 
ticket only. Tickets are available 
from NAFFP. 


Wednesday, March 9, 1960 


9:00 a.m. - 10:30 a.m. 


10:45 a.m. - 12:00 Noon 


Waldorf Room 
Frozen Food’s Place in the Institu- 
tional Field. General Session. Pre- 
siding: N. L. Waggoner, member, 
NAFFP 1960 Convention Commit- 
tee. Panelists: Jack Ghene, editor, 
Volume Feeding Magazine, New 
York, N. Y. John J. Barry, chief, 
Fruit & Veg. Branch, Military Sub- 
sistence Supply Agency, Chicago, 
Ill. Paul Shufflebarger, vice presi- 
dent, Ginocchio Brothers, Chicago, 
Ill. Gertrude MacDonald, area chief, 
Dietetic Services, V. A. Hospitals, 
Columbus, Ohio. Harold Gotthelf, 
frozen food dept., Howard Johnson 
Restaurants, Miami, Fla. 
» Room 2 
Frozen Food Transportation: A 
Bold New Decade. A dissertation 
and frank discussion on the entire 
area of frozen food transportation 
during the next ten years. All con- 
vention registrants welcome. 


11:00 a.m. - 12:00 Noon 


5 


>. 


Williford Room 
Special Session. Presiding: How- 
ard F. Lochrie, member, NAFFP 
1960 Convention Committee. 
Speaker: Hon. Arthur S. Fleming, 
Secretary, U. S. Department of 
Health, Education & Welfare, Wash- 
ington, D. C. Topic: “The Effects 
of Additives in the Frozen Food In- 
dustry.” 


:00 p.m. - 3:00 p.m. 


Astoria Room 
Symposium on Additive-Free Froz- 
en Foods. Discussion Leaders; Ed- 
ward Brown Williams, NAFFP legal 
counsel, discusses additives, chemi- 
cal pesticides, and the giving and 
recovering of guarantees under 
terms of the food additive amend- 
ment to the Food, Drug & Cosmetic 
Act. Dr. K. G. Dykstra, research 
manager, Birds Eye Div., General 
Foods Corp., discusses recourse of 
the packer in accepting raw mate- 
rials to be packed against known 
tolerances for pesticides and admin- 
istrative limits on insect infestation. 
00 p.m. -5:00 p.m. Room 2 
Traffic Committee Meeting. 
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What new Duraglas-packed Instant Product 
will enter the scene next? 


Packers of instant products who have 
chosen Duraglas® containers to take 
their foods to market ...and how many 
there are .. . are enjoying the applause 
of the cash register. Who'll be next? 

Convenient Duraglas packages make 
it simple to use instant products—a turn 
of the cap and they're ready to prepare 

. another turn and the cap’s back on, 
to keep contents Duraglas-safe until the 
next use. Because it’s inert, glass never 
affects taste or aroma 

If your instant product requires pro- 
tection from light, put it in Duraglas 


amber jars. As protection against mois- 
ture, a Tacseal* in the cap provides an 
effective barrier. Owens-Illinois sup- 
plies Duraglas containers in capacities 
to fit all instant products, no matter 
what the density. Available, too, is 
equipment for mechanical vacuumizing 
and/or packaging under inert gas to 
protect against oxygen contamination. 

These are reasons why the product 
which enters the scene in a Duraglas 
package is on its way to success. For 
full information, see the O-I office near 
you, or write to Owens-Illinois. 








So many go to market 
in Duraglas containers — 
Instant Coffee Instant Tea 


Instant Malted Instant Fruit 
Milk Drinks 

Instant Beverage Instant Minced 
Mix Onion 


Instant Fortified 
Food Supplement 


Instant Dairy 
Products 








*Protective inner seal which adheres to the pouring surface 


Owens-ILLINoIS 


TOLEDO 1, OHIO 


DURAGLAS CONTAINERS 


AN (D PRODUCT GENERAL OFFICES 


PACIFIC COAST HEADQUARTERS * SAN FRANCISCO 
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THE FMC 18 VALVE FILLER 


FILLS CANS OR JARS — from 202 to 404 dia- 
meter, with a minimum number of change 
parts. It will handle containers from 200 to 
800 tall by simple vertical adjustment of 
filler bowl. 


HIGH SPEEDS: up to 400 cpm depending on 
product and container size. Chain feed, worm 
timer and tangential take-off contribute to 
smooth, gentle handling. 


HANDLES A WIDE RANGE OF PRODUCTS: 


Liquids and juices: including tomato 
juice, peach and pear nectars, pineapple- 
grapefruit juice drink, pineapple juice. 
Syruping: such as peaches, apricots, pears, 
fruit cocktail, figs, cherries. 


Putting 


Ideas 


Illustrated: 307 x 700 can in filling position 


Brining: adds brine to such products as 

spinach, diced carrots, green beans, peas, 

small potatoes, dry beans, pork and beans. 
HIGH ACCURACY: extraordinary open-vent 
gravity-type valve design permits the valve’s 
vent tubes to drain completely before cans 
leave the machine, providing greatest ac- 
curacy and uniformity of fill at high speeds. 
Can-lifts give positive, automatic “No Can, 
No Fill” operation, reducing the problems 
of spillage and waste. Head space is readily 
adjusted. 
FULL AND COMPLETE DETAILS on this highly 
versatile FMC Filler will be furnished 
promptly by your FMC representative. 
Write or call today. 


to Work 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


General Sales Offices: 
WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 


CANNER/PACKER for March, 1960 





asgrow 


We have a new name and a new trademark. 

The name is brief. The mark is distinct. We see in it the 
“a” for Asgrow symbolized by a seed and a leaf or a pod. 
We hope that we may succeed in transferring whatever 
is of good repute in the tradition back of our old name to 
the image that will in time stand behind this new name 
and new mark. More than that, we hope that alongside 
the old we may build new meaning, expressive of scien- 
tific prowess, of business integrity, of personal warmth, 
and of the many other attributes to which in some 
measure we all aspire. 


President 


Asgrow Seed Company 


Main Office: New Haven, Conn. 
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Team-work...for pickle progress 


In the pickle packer’s drive for increased production 
efficiency and sales gains, an ever-recurrent note is the 
evidence of White Cap-packer cooperation for progress 


When a merchandiser seeks to learn why 
the pickle shelves carry so many Vapor- 
Vacuum capped packages, he finds that two 
major reasons are easily apparent: 

Ist, there’s the obvious fact that the 
shopper has a powerful preference for the 
4-turn Twist-Off Cap and wants the con- 
venience of this cap on her pickles, as on 
other foods. 

2nd, there’s the production advantage 
which registers so heavily wherever a pickle 
packaging line has the benefits of Vapor- 
Vacuum’s all-around efficiency. 

But behind these more obvious reasons 
for Vapor-Vacuum’s position in pickles, 
there’s an all-important intangible to be kept 
in mind at all times. Well-informed observers 


recognize that, while the packer’s adherence 
to White Cap starts with seals and sealing 
equipment, it is constantly heightened by the 
unique service behind the caps. 

White Cap’s service can help, and does, 
on just about any aspect of processing or 
package movement, from the provision of a 
simple transfer to the planning of a com- 
plete pasteurizing section... from a minor 
maintenance problem to the engineering of 
an entire packaging line. 

The over-all purpose of White Cap service 
to the pickle packer is to help his production 
people and his merchandisers to build profits. 

The record indicates that White Cap has 
done this and is doing it with unparalleled 


effectiveness. 


VAPOR-VACUUM 
Seal and ke-Seal 


WHITE CAP COMPANY 


DIVISION OF CONTINENTAL E CAN COMPANY 





NEW “Twist -O ff CaP 





ts 


GLASSED FOODS 


U.S. 1959 Pack 
Sets New Record 
Total U.S. Pack: U.S 
tainer manufacturers in 1959 shipped 
16.0 million narrow-neck 
food containers and 42.9 million gross 
of wide-mouth food jars, according to 
U.S. Dept. of Commerce. These fig- 
ures compare with 15.2 million 
narrow-neck and 42.1 million wide- 
mouth in 1958, and thus represent 
a substantial terms of 
food products, the 1959 deliveries indi- 
cate a total pack of 353 million cases, 


glass con- 


gross ol 


increase. In 


two dozen per case, contrasted with 
343.8 million cases in the earlier year. 
The outlook for 1960 is for a con- 
tinued modest gain in glassed food 
output, 

Peanut Butter: U.S. utilization of 
shelled peanuts for butter in 1959-60 
continues to lag behind 1958-59, ac- 
cording to USDA figures. For the 
period August through December, 
1959, nut consumption was 151.5 mil- 
lion Ibs., compared with 154.7 mil- 
lions in the like period a year earlier. 

World Edible Oils: World Produc- 
tion of fats and oils is forecast for 
1960 at an all-time high figure of 
34.2 million short tons. Output of 
edible vegetable oils, however, 1s ex- 
pected to total only 13,015 thousand 
tons, against 13,055 thousands the 
year before. While 1960 gains are pre- 
dicted by USDA for cottonseed, ses- 
ame seed and olive oils, the outturns 
of peanut, soybean, sunflower and 
rapeseed oils are expected to be some- 
what reduced. The Mediterranean 
Basin 1959-60 olive oil output will 
show losses in the Middle East and 
in Africa, but a tremendous pack is 
being put up by Spain, and the total 
European output is sharply higher. 

Honey: U.S. honey production is 
officially reported by USDA as 247.5 
million Ibs. in 1959, 796 below the 
265.7 millions recorded in 1958. As 
previously reported, production was 
up in the East and Midwest, but down 
in the South and West. Despite the 
smaller output, beekeepers received 
only an average of 17c per lb. for the 
1959 crop, against 17.4c in 1958. 
Stocks in beekeepers hands at the start 
of 1960 were about 63 million Ibs., 
compared with 72.6 millions a year 
earlier. 

Olives: Spain and Italy, two im- 
portant world producers of green 
olives, report good 1959-60 crops. 
That in Spain is estimated at 63.0 
thousand short tons of export grade, 
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against 60.0 thousand tons in 1958-59. 
Italy’s harvest is set at 33.0 thousand 
tons, about 15° above the 28.8 thou- 


sand of a year ago. 


DRY FOODS 


Nuts—Peas—Eggs— 
Coffee—Prunes Gain 

Peanuts: Despite a slightly smaller 
usage for butter, the over-all move- 
ment of U.S. shelled peanuts was 
greater in the five months ending Dec. 
31, 1959, than in the same period of 
1958. By types of utilization, USDA 
estimates disappearance as follows 
(thousands of Ibs.) 
Item 1958 1959 
63,490 64,564 
79,449 85,709 

6,809 7,451 
154,651 151,498 

5,624 5,980 
81,010 81,864 
391,033 397,066 


Candy 

Salted nuts 
Sandwiches 
Butter 

Other edible 
Crushed for oil 





Fotal all grades 

Dried Peas: Production of dry edi- 
ble peas in 20 countries was 13.8 mil- 
lion bags in 1959, USDA reports, a 
gain of 2.8 million bags over 1958 
(100-lb. bags). Gains are reported in 
all areas except South America. These 
figures represent only a small part of 
the total world output of about 100 
million bags a year, but perhaps indi- 
cate that the actual world output also 
was heavier in 1959 than in the earlier 


season 


Eggs: U.S. dried egg output in 
1959 was sharply above 1958, pre- 
liminary USDA figures show. Usage 
of liquid egg for drying went up from 
98.6 million Ibs. in 1958 to 208.7 
millions the following season. Of the 
liquid egg devoted to drying in 1959, 
109.6 million Ibs. was whole, 73.6 
was albumen, and 25.5 was yolk. 


Coffee: The world output of coffee 
is estimated by FAS as 68.7 million 
bags in 1959-60, with an exportable 
production of 58.6 millions (bags of 
132.276 lbs.). This is well above the 
1958-59 record, which was 60.0 mil- 
lion bags produced, 51.3 millions of 
export quality. The 1959-60 output 
will be about 18 million bags above 
current trade neds, it is estimated. 


Prunes: The pack of dried prunes 
in 1959 in seven foreign countries and 
the United States is estimated by FAS 
at 217.7 thousand short tons, against 
144.0 thousands in 1958. Not only 
did the U.S. pack climb from 96.8 
thousand short tons to 145.3 thou- 
sands, but production outside this 
country also went up, from 47.2 to 
72.4 thousand tons. 


BRINED FOODS 


1959 Cherry Pack 
Slightly Below 1958 

U.S. production of brined cherries 
in 1959 is reported by Northwest 
Cherry Briners Assn. as 313,623 bbls. 
(250 Ibs. basis). This compares with 
321.019 bbls. in 1958. By regions, the 
output in the two years has been as 
follows, in barrels: 


Area 1958 1959 
Ore-Wash-lda 153,130 137,199 
California 31,448 41,272 
Michigan 66,800 78,800 
New York 47,096 50,186 
Pennsylvania 3,340 1,685 
Utah 18,255 4,339 
Montana 950 142 
Total 321,019 313,623 


FROZEN FOODS 


Citrus Outlook Good; 
Frozen Egg Pack Up 

Citrus: The 1959-60 U.S. citrus fruit 
crop for fresh shipment and for pro- 
cessing promises to total slightly more 
than that of 1958-59, according to 
USDA. In terms of boxes of various 
sizes, the harvest expected for this 
current season compares with the earli- 
er one as follows (millions of boxes): 





Item . 1959 
5,742 
1,677 


Oranges 
Grapefruit 
Lemons 
Limes 
langelos 
Tangerines 
Totals 


8,185 


In 1958-59, 59% of the total ton- 
nage sold commercially was frozen, 
canned or otherwise processed. 


Eggs: U.S. production of frozen 
eggs went up considerably in 1959, 
USDA reports. The pack in the last 
two seasons has been as follows, in 
thousands of Ibs.: 


Item 1958 1959 
Whole 154,504 218,687 
Albumen 107,003 117,318 
Yolk 89,379 99,717 
Totals 350,886 435,722 


Vegetables: Production of some 
major vegetables for freezing in 1959 
is reported by USDA, in addition to 
the figures for all processing usage. 
These freezing crops compare with 
those of 1958 as follows (data in short 
tons): 


Item 1958 1959 


Green lima beans, shelled 
Baby a 34,820 
Fordhook 30,540 
Snap beans - 97,110 
Sweet corn in husk 234,990 
Green peas, shelled 137,510 


(Prices on page 44) 





31,950 
26,150 
89,280 
245,400 
170,230 
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To sell the booming carriage trade, 

CCA helped design a line of printed prestige packaging 

for Stouffer's frozen foods. Note how the new 

carton (foreground) out-sparkles the old one. Rich colors, 
printed right on all six sides of the carton itself, 

work harmoniously with arresting illustrations 

to present your brand name dramatically. No unwieldy 
overwraps. Cost less, too. To pack it—move it— 

sell it is the business of CCA packaging. 


CONTAINER CORPORATION OF AMERICA 


Chicago 3...and all key marketing areas. Folding Cartons, Shipping Containers, Sefton Fibre Cans, Molded Plastic Products 
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Processed Food Prices 


CANNED FOOD PRICES 


F.O.B. packing plant, per 
tainers, as of the tirst of the mon 
dicated. Data compiled from latest 
able price lists of individual packe 


AN TIC 
Conn., N. Y., N. J., 


ATI 
Mass.. 
Md., Del., Va. 

SOUTH (S.)—N. C., S. C., Ga., 
Ky., Tenn., Ala., 
Okla., Tex., P. R 

MIDWEST (M.)—Ohio, Ind., IIL, 
Wis., Minn., lowa, S. D., Neb., 

WEST (W.) Alaska, Ariz., 


Prices are in dollars and cents, 
the dollar omitted when the 
more than one dollar 
dollars or more, the prices are 
iged 
$1.75 to $1.95 is written 1. 
$1.75 to $2.95 is written .7 


$1.75 to $3.95 is averaged 


75. 
my 
, 


CANNED FRUITS 


Janvary 1, 1960 February 
303 10 303 


Apples, sliced 

Atl 12.00 

Wes 9. 5¢ 

Applesouce, foncy 

Atl 1.6 

Wes 1.55-64 

Apricots, ch. hvis 

Wes 2.05 

Cherries——Red Tort Pitted 

Atl 12.5 

Mid 1.75.85 75-11.00 

Wes 95-2.00 11.5 

Cherries—Sweet Unpitted, Wes. ch 

dark 18.35 

light 3.35 20.15 

Citrus aes \ (303 & 46 oz.) fcy. swind 
75 


7 .00-5¢ 
50-9.0 


water 


7.50 1.75 

Citrus-Salad (303 & 46 o7.) fcy. swind 

So 2.80 2.80 
Cranberry Sauce (No. 300) fcy. puree 

Atl 1.70-75 1.70-75 
Figs, choice 

Wes 2.35 
Fruit Cocktail, choice 
Wes 2.12 11.85 

Fruits For Salads, fcy 

Wes 3.05 16.75 
Olives, Ripe (No. 1 Tall) Wes 

lg 2.90 18.10 
ex. tg 3.01 18.70 
Peaches—Clingstone, Wes. ch 

lice 1.75 9.50 

hivs 1.75 9.10 
Peaches——Freestone, ch. hivs. Elb 

Mid 1.75 11.25 2.65 
Wes 1.90 10.35 1.90 
Pears, ch. hiv. Bart 

Mid 1.90 11.00 1.90.05 
Wes 2.05 11.50 2.05 
Pineapple (No. 2) Wes. fcy 

Slice 3.75 15.50 3.75 
Chnk 3.42 15.7¢ 3.42 
Crsh 2.90 11.40 2.90 
Piums—Purple, ch 
Wes 1.50-55 


13.05 2.35 


7.00-25 1.52 


CANNED VEGETABLES 


January 1, 1960 February | 
—303— 10— -363- 
~ eae (No. 300) fcy. Ig. green 
3.40 12.00-50 
a ‘ 3.00 12.75 
Wes 3.40 
Asparagus, White 
Wes 2.70-90 
Beans, Green Lima, fcy. smal! 
Atl 2.10 1 
Mid 2.15 1.85 
Beans, Green o~- fey. cut (Wes. B. L.) 
Atl 35 8.50 1.20-55 
So 1 0 60 8.00.50 1.40 
1.55 9.00 1.35-45 
11.00 1.77 


1.70 
1.40-50 


1.07-12 
1.05-15 


(Atl.)—Me., N. H., 
Penna., 


dozen con- 


th in 
avail- 
rs. 


Whos 


Fila., 


Miss., Mo., Ark., la 
Mich., 


Kans. 


Calif., 


with 


range covers 
When the range is 


aver- 


9§ 
9§ 
9§ 


2.25-50 
12.00 


9.00 
8.50 
00-9.00 
11.00 


50-9.00 
25-9.25 


75-5.00 
5.00 


1960 
ania 


1960 
as§iGu» 


February 1, 
—303— 


January 1, 
Carrots, fcy. diced 
Atl. —— 6.25-50 
_ 1.00 5.00 
.27 5.25-80 
GunGctiea, pl & Kernel, fcy. 
Atl. 1.25-45 .50-9.00 
Mid. 1.35 .25-8.00 
Wes 1.55 8.50 
Corn-White, Cream & Kernel, fcy. 
Atl. 1.40 8.50 
Pas, Green (No. 2 sieve), fcy. early 
Atl 1.85 10.00 
Mid 1.45 8.00 
Peas, Green (No. 2 sieve), fcy. 
Atl 1.70 50-9.50 1.70 .50-9.50 
Mid : 50 8.25 1.70-90 .50-12.00 
Wes 72 8.50 1.72 
Peas, Blockeye: (te 300) fey. 
So 30 6.25 1.20 50 
Pimientos (2: oz + whole, So 
tin 
glass 1.85 1.85 
Potatoes, Sweet (No. 3-Vac.), fcy. syrup 
Atl 1.65 9.50 2.10 
So 2.60 9.25 2.60 
Potatoes, Sweet (No. 3 Vac.) fcy. vacuum 
Atl 2.20 2.10 
Potatoes, White, fcy 
Atl 1.00-10 1.00 
So 1.10 0 
Mid 
Wes 
Pumpkin (No. 2'/2), fcy 
Atl. 1.50 
Mid 1.55 
Wes 1.50 
Spinach, fcy 
Atl 1.45 
So 1.20 
Wes 
Other Greens 
trap 
mstd 
poke 
Saverkrout, 
Atl 
Mid 
Wes 1.35 
Tomatoes, Ex. Std 
Atl 1.50 
So 1.25 
Mid 1.50 
Wes 1.40 
Tomato Catsup—tTin, fcy 
Atl 11.00 
Mid 10.00 
Wes 
Tomato Paste (6-0z.) 26% 
Atl 10.85 10 
Mid 10.85 10 
Wes 84 11.00 84 11 
Tomato Puree (tte 22) oa 1.045 (Wes. 1.06) 
= 2.00 7.00 2.00 7 
id 6.50 6 
Wes 2.20-25 7.00 2.20-25 7 
Tomato Sauce (8-oz.) fry 
Atl 95 11.00 95 
Wes 77 8.00-25 77 
Mixed Vegetables, fcy. Peas-Carrots 
Atl 1.65 900 1.45 
Mid 1.50 9.50 1.40-50 
Wes 1.62 10.00 1.75 
Mixed Vegetables, Succotash, fry 
Atl 1 " 95 11.00 50 
Mid 45 11.00 45 
Mixed Vegethios 
Atl 1.55 
Wes 1.75 


1.20-40 6.50 


1.85 10.00 
1.70-90 .50-12.00 
sweet 


(Wes. fcy.) 
8.00 
7.00 
8.75 


7.50 


other 
8.00 55 
9.75 75 


FROZEN VEGETABLES 


(Retail per doz.) 
(Insti. per ib.) 
(Grade A) 
January 1, 1960 February 1, 1960 

—Retail— —Insti.— —Retail— —Insti.— 
Asparagus—Jumbo, 10-0z., 40-02 
Atl 4.50 51 4.50 51 
Wes 3.35-50 44-46 3.45 45 
Beans, Fdhk, Lima—10 oz., 40-oz 
Atl 2.40 24 2.14-59 24 
Wes 85-2.00 - 20 
Beans, Baby Lima—10 oz., 
Atl 2.35 24 
Wes 85-2.00 19¥%-.20 .85-2.00 .20-.201% 
Beans, Green — 9 oz., 40-02 
Atl 1.95 2.05 
Wes. 1,.50-55 13- 1.55 
Beans, Green Snap—Fr. Cut tos , 40-02 
Atl 
Wes 1.50-55 18 
Beans, Italian—9-oz., 40-oz 
Atl 
Wes 1.95 20 
Broccoli—10-oz., 32-0z., Spears 
Atl. 2.33 22 = «=2.20-33 .22 
Wes 1.55-85 .16%%-.18Y%2 1.55-65 18-.19 


19-.20 
2.05 
1.55 .18%/-.19 


2.35 
1.95 201, 


gang Sprts.—10 oz., 32-oz. 

2.35-82 24- 
Correte—S0$ 

— .07 d .07 

-95 ‘ .0512-.06 

} ~<a oz., 32-02 

Atl. 2.35 19- 2.55 
1.65-85 19 


2.35 .23-.26 


Wee. 1.80-85 -18%-. 
i Cut—10- 7. , 40-02. 
-19-. 1.90-99 .22 
Wee. 1. 50. 55 .18- 1.55-60 .19-.19'/ 
Corn, Cob—2-eo0r, 12-ear 
Mid. 2.60 2.60 
Wes. -95-1.70 95-1.85 
Kole—10 oz., 32-02. 
Atl. 1.60 .13 
~ SS oz., 40-02. 
93 .20 .75-2.05 
1.55 
1.55-60 


1.60 


‘asd. 155 19 
Wes. 1.50-60 .17-18'/2 
_ oz., 40-oz. 

$. 70 22 1.70 


ion Blackeye—10-oz. 
Wes. 2.25 2.25 
Peas, eae oz., 40-02 
Atl. 1.79 1.50-79 
Mid. 1.35 16 
Wes. 1.30-45 15-.16 
Peas & Carrots—10-0z., 40-02 
Mid. 1.17 16 
Wes. 1.25-30 14-.15 
— oz., 40-oz. Atl 
F. 1.69 19 

wie 1.52 1.52 
shred 1.80 1.80 
puffs 1.63 1.63 
Potatoes, 9-0z., 40-0z. Wes 
» 2 1.40 1.35-40 17 
shred 17% 
Pumpkin & —— 2-oz., 
Atl. 1.10 o YW 1.63 08'/2 

Wes. 1.15-30 1.30 081, 
Spinoch—10-0z., 48-oz., 
So. ?. 70 / 1.70 .09'/2 
1.10-50 .09'/2 1 


1.35 ‘ 
1.35-45 .15'/2- 


1.17 
1.25-30 15 


1.60-74 


Wes. 1.20-35 

Spinach—10 oz., 40-oz., 
So. 1.70 1 70 a. 
Wes. 1.15-50 1 05. 50 .09'%-. 
Succotash—10-oz., 
Atl. 2.15 
Wes 1.65-90 


FROZEN FRUITS 


January 1, 1960 February 1, 1960 
—Retaili— —Insti.— —Retail— —Insti.— 


Apples (302 sliced) 
Atl 2 12 


So 12 
WY, 


40-oz 
2.00-25 23 
1.65-75 10-20 


Wes 

Apricots (302 halved) 

Wes 1 
Cherries, Red (302 Pitted) 

Atl 13-.141/, 14 
Mid 15-.15% 15 
Wes 4 14 
Cherries, Sweet (302) 

Wes 22 

Grapes and Pulp (442) 

Atl 12% 

Peaches, Freestone (12-0z., 30% sliced) 

Atl 2.58 18 2.58 

Mid 14 
Wes 1.80-2.25 13 
Blackberries ee oz., 302) 

Wes 50 232 
Blueberries (12 oz., 302) 

Atl 3.29 25-.28 
Mid 25 
nee (302) 


10% 


2.05-25 


13% 

Geaphreniee, =. (10-o0z 7 
Atl 
Wes. 
Raspberries, ~~ (10-0z., 30%) 
Atl 2.88 23-.24 

Mid 
Wes 2.00-20 20 
Strawberries , oz. si., 30% whl.) 
Atl 2.35-56 25 2.35-56 25 
Wes 2.05-20 18-.21 2.05-20 .20'/2-.21 
Mixed Fruits (12-0z.) 
Wes 2.50 2.75 


FROZEN JUICES 


January 1, 1960 February 1, 1960 
—Retail— —Insti.— —Retail— —Insti.— 
6-oz.) 
32-0z.) 


2 . 4 25 


; 20 .20-.23 


(Retail per doz 
(insti. per doz 
Grapefruit 

So. 20 1.20 
Lemon 

Wes. 88 
Lemonade 

So. 1 


Wes. 
Lemonade, Pink 
Wes. 88 88 
Limeade 

1 1.00 


87 


So. 

Orange 
So. 1.50 
Wes 2.10-37 


1.50 
1.60-87 
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CGAY LOR D verenpasuiry 


KEEPS YOUR PRODUCTION ROLLING 


You get a clear track to corrugated boxes when you signal 
Gaylord to start the run. In all lines of industry, Gaylord has a 
well earned reputation for delivering the packaging . . . so you 


can package and deliver the goods. . . on schedule. 


Regular corrugated containers in big volume runs, or engineered 


packaging, give your G-Man the green light . . . keep production 


rolling profitably. 



































IN CANADA + CROWN ZELLERBACH 


G> CROWN ZELLERBACH CORPORATION (ffm 225°s0ssic27 


HEADQUARTERS. ST. LOUIS 


GAYLORD CONTAINER DIVISION NEADQUARTERS, ST. LOUIS 





























Your challenge of the EXC (TI NG 60s 


— MORE QUALITY- 
MINDED CONSUMERS! 


LET ANCHOR HOCKING QUALITY PROTECT THE 
QUALITY OF YOUR PRODUCTS, AND INCREASE 
THEIR APPEAL FOR THE CONSUMER OF THE 60's! 


Marketing consultants forecast a new trend in customer 
buying during the decade of opportunity ahead. Because 
consumers will have more money to spend, they will be look- 
ing for higher quality in the products they buy. 


To win your share of these consumers during the 60’s your 
products may well need the benefit of glass packaging, which 
highlights product quality. Anchor Hocking offers oppor- 
tunities to meet this marketing challenge through effective 
use of Ancherglass® packages, produced under rigid 
quality controls. 


From the selection of all raw materials used in manufac- 
ture to the final product inspection, Anchor Hocking employs 
literally hundreds of exacting controls, tests and checks 
daily. All this is done but for one reason — to provide you 
with uniform, high quality glass containers and closures that 
will give you high speed production and dependable protec- 
tion for your products. Anchor Hocking Glass Corporation, 
Lancaster, Ohio. 


ANCHOR HOCKING 


Get set for the exciting 60's 
with Anchorglass Packaging — put 
an Anchor Man on your team 








The case 
of the 
triskaidekaphobic 


engineer 





FEARLESS FULLER: I finished off a very interesting case 
over the weekend, Miss Watson. 


MISS WATSON: Let’s hear about it, Fearless. 
FEARLESS FULLER: It concerns a good prospect who 
agreed our adhesives were best, our 


service was best and our price was 
best. Yet he wouldn’t order. 


MISS WATSON: A baffling mystery. 

FEARLESS FULLER: Yes, until I discovered the reason for 
his actions. The man suffers from 
triskaidekaphobia. 


MISS WATSON: Sounds like a horrible disease. 


FEARLESS FULLER: Not in the least. Actually all it 
means is fear of the number 13. 
Many people are triskaidekaphobics. 


MISS WATSON: That must be what my hillbilly cousin 
was. He refused to sleep 13 in a bed. 
But what has triskaidekaphobia got to 
do with us? 


FEARLESS FULLER: Well, this engineer’s been reading 
our ads and noted that we always 
list‘ 13 Fuller Plants. And for this 
reason he refused to order from us. 


Pttreniaeae* 
: 7 TL ARASALL ETT EE A 
“ eh Oe Ohh ia ne eh Ht eee 
o SPST eV eba ra eaee 
“ @ Ste PPP teetiaaes 
aeee eee teeeas 


MISS WATSON: How did you solve the case? 

FEARLESS FULLER: I explained that although we list 13 
plants, these are only our main 
plants. Actually, Fuller has addi- 
tional locations, 23 to be exact. 


MISS WATSON: Well, did you sign him up for a big 
order? 


FEARLESS FULLER: Naturally. 

MISS WATSON: Oh, you’re wonderful, Fearless! 

FEARLESS FULLER: Elementary, Miss Watson. There 
are very few problems a Fuller man 
can’t solve. 

Your Fuller man is ready with the correct solutions on any 

adhesive problems for you, too. Contact your near by plant. 


H.B.Fuller Co. 


INDUSTRIAL ADHESIVES 
St. Paul, Minnesota 
St. Paul, Minn. + Atlanta, Ga. « Buffalo, N.Y. + Chicago, Ill. « Cincinnati, Ohio 
Dallas, Tex. « Kansas City, Mo. « Linden, N.J.* Los Angeles, Calif. « Memphis, 
Tenn. « Portland, Ore. « So. San Francisco, Calif. « Tampa, Fla. 
Also Winnipeg, Can. + Fuller Adhesives International, Nassau, Bahamas 
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Frozen vs. Fresh: Consumer 
Should Be Told The Facts 

The greatest advantage of frozen 
vegetables and fruits is the nutritional 
value found in them. The industry, 
generally, has “skirt-danced” idly 
around this opportunity for too many 
years. 

Consumer volume has not reached 
the level it should be at today because 
frozen foods are regarded as out-of- 
season substitutes for the fresh prod- 
uct. This is not true; frozen foods are 
a better product than its fresh counter- 
part every day in the year. When the 
homemaker refers to the frozen prod- 
uct as “cold storage” or a bit more 
“convenient,” she is not misinformed; 
she has not even been informed. 

This is the area in which the frozen 
food industry has utterly failed. The 
power of advertising should be used 
to inform the consumer of the facts. 
She should be told of the nutritional 
advantages of frozen foods. 


—Stokely Van Camp, Inc., Frozen 
Food Div., Oakland, Calif. 


Treasure Bottle Features 
Dole $150,000 Promotion 

Dole Hawaiian Pineapple Co., Hon- 
olulu, Hawaii, will spend $150,000 
of its 1960 advertising budget of 
$2,500,000 in a contest being con- 
ducted from Feb. 1 to April 15. The 
event is called the Dole Treasure Bot- 
tle Sweepstakes. 

Full-color ads in national magazines 
and comic strips are being used to in- 
vite consumers to send their names to 
Reuben H. Donnelley Co. At the con- 
clusion of the entry period, judges will 
draw ten names from the list of en- 
trants. Each of these ten names will 
then be deposited in a bottle, and the 
ten containers will be dropped into the 
ocean off Hawaii by bonded Donnelley 
representatives. The first bottle to be 
found and turned in will win a $10,000 
prize and a two-week Hawaiian vaca- 
tion for two. 

An award of $1,000 will go to each 
of the nine others whose names were 
set afloat, and a total of 5,506 prizes 
totaling $60,000 in value will be given 
out to entrants in the promotion. 


Cling Peach 1960 Promotion 
to Cost Over $1,100,000 

Cling Peach Advisory Board, San 
Francisco, Calif., has announced that 
it will spend $300,000 more in 1960, 
on advertising and sales promotion for 
canned clingstone peaches and related 
mixed fruits, than the budget of ap- 
proximately $800,000 in 1959. 
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Under direction of Bill Hoard, ad- 
vertising manager, the board is using 
national magazines to promote peaches 
and meat, fruit cocktail desserts, 
peaches and “Quaker” oats. In March, 
peaches and cottage cheese will be 
pushed, peaches and fruit cocktail will 
both be featured in April, and in May 
peaches and hamburger will be pub- 
licized, plus “fruit freezies.” 


PUBLIC RELATIONS for the National Canned 
Pea Council is being handled by Theodore 
R. Sills & Co., Chicago, Ill. Posing with a 
canned pea display is pretty Lincla Harman, 
one of the many models used by the agency. 


$100 Million and 7,000 People 
In Food Product Research 

Research is playing an important 
part in the production of today’s foods. 
Food manufacturers are investing 
more than $100 million annually to 
improve their present products and 
to find new ones. The industry is al- 
so employing more than 7,000 spe- 
cially trained scientists and technicians 
to accomplish this aim. 

The outlook for consumers in 1960 
is excellent. On an overall basis, the 
U.S. Department of Agriculture fore- 
casts larger raw food supplies than 
in 1959. No shortages in fruits or 
vegetables are anticipated. Consumers 
can look forward to a continuing flow 
of new and improved packaged foods 
in 1960. 

—Paul S. Willis, president, Grocery 
Manufacturers of America, Inc., 
New York City. 


There’sa 
Fuller Plant 
near you 
PLANT LOCATIONS 


ST. PAUL, MINNESOTA 
1144 Eustis St. 
Phone: MI 6-8641 
G. L. Ryberg, Mgr. 


ATLANTA, GEORGIA 
655 Mead Street S.E. 
Phone: MA 7-1939 
W. R. Mattox, Mgr. 


BUFFALO, NEW YORK 
1934 Elmwood Avenue 
Phone: RIV 6366 
G. A. McDougall, Mer. 


CHICAGO, ILLINOIS 
904 W. Blackhawk St. 
Phone: MI 2-6300 
J. L. Mcintyre, Mgr. 


CINCINNATI, OHIO 
4020 Cherry Street 
Phone: MU 1-5420 

H. B. Fuller, Jr., Mgr. 


DALLAS, TEXAS 
2217 Laws St. 
Phone: RI 7-7315 


KANSAS CITY, MISSOURI 
200 Funston Rd. 
Phone: Fl 2-3615 
R. E. Foley, Mgr. 


LINDEN, NEW JERSEY 
1201 Fuller Road 
Phone: WA 5-2272 
N. E. Liggett, Mer. 


LOS ANGELES, CALIF. 
3250 Mines Avenue 
Phone: AN 3-2113 


MEMPHIS, TENNESSEE 
802 Royal Avenue 
Phone: JA 6-4212 
C. E. Cramer, Mgr. 


PORTLAND, OREGON 
3332 N. W. Yeon Avenue 
Phone: CA 3-6625 


SO. SAN FRANCISCO, CALIF. 
57 So. Linden Avenue 
Phone: PL 6-5450 
D. F. Barthelmess, Mer. 


TAMPA, FLORIDA 
1803 2nd Avenue 


FULLER WAREHOUSES 
Richmond, Virginia 
Westlaco, Texas 
Cleveland, Ohio 
Detroit, Michigan 
Waltham (Boston), Massachusetts 
Baltimore, Maryland 


H.B. Fuller Co. 


INDUSTRIAL ADHESIVES 
St. Paul, Minn. 





CLEA 


Carton Sealer 
DescripTION: Automatic 

machine designed to han 

“Calk-Seal” carton devel: 


gh-speed 
the new 


ed by the 


Packaging Corp. of America. Trade 
name: Neverstop-Calk Seal machine. 

FreaTures: At speeds up to 300 per 
minute, cartons are snapped open, bot- 
tom sealed, accurately filled and top 
sealed. The Calk-Seal strip, a thermo- 
plastic material, is then applied along 
the two top and bottom edges of the 
carton under the Van Buren ears. 
[his application provides barrier 
against moisture, infestation, etc. Need 
for overwraps and inner-bags is elimi- 
nated 

Mer.: FMC Packaging Machinery 
Div., Stokes & Smith Plant, 4992 Sum- 
merdale Ave., Philadelphia 24, Pa. 


Hot Melt Extruder 

DescripTION: This extruder accepts 
solid adhesives in a full-sized hopper 
and transforms them, as needed, into 


a molten state. The adhesive is then di- 
rectly applied through a nozzle. Trade 
name: Model SE Hot Melt Adhesive 
Extruder. 

Features: The machine has a flex- 
ible shaft; web speed controls the rate 
of adhesive extruded; extruder nozzle 
directs adhesive flow as close to nip 
point as possible. The machine will 
extrude approximately .04 gallons of 
molten adhesive per minute. 

Mrr.: Potdevin Machine Co., 285 
N. St., Teterboro, N. J. 


50 


Equipment Cleaner 

DescripTION: A_ uniform, mildly 
alkaline cleaner designed for manual 
or circulation cleaning in processing 
plants. Trade name: Tik-et. 

FEATURES: Because of water-soften- 
ing characteristics, Tik-et can be used 
in fairly hard waters. It will produce 
rich suds for use in manual cleaning 
operations, but will not cause excessive 
foaming when used in circulation 
cleaning. 

Mer.: Diversey Corp., 
Roscoe, Chicago, IIl. 


1820 W. 


Industrial Pump 

DescriPTION: A slow-speed positive 
displacement pump which handles 
liquids of high or low viscosity. Trade 
name: 316 Stainless Steel Industrial 


Positive Displacement Pump. 


| 





i 
FEATURES: The pump is equipped 
with helical timing gears, twin bal- 
anced impellers and single or dual 
mechanical seals. It is self-priming. 
Mer.: Waukesha Foundry Co., 
Pump Div., Waukesha, Wis. 


Ketchup Cap 

DESCRIPTION: Ketchup cap is of 
short flange construction and made of 
aluminum. Trade name: Short Flange 
Flavor-Lok Closure. 

Features: The closure has a cap 
line which is reduced in thickness and 


finer threads on the cap. Due to the 
reduced size and the use of aluminum, 
a savings in transportation costs may 
be realized. 

Mrr.: Aluminum Company of 
America, 1501 Alcoa Bldg., Pittsburgh 
19, Pa. 


Conveyor Chains 

DESCRIPTION: Flat-top conveyor 
chains are molded of “Delrin” acetal 
resin, a new Du Pont thermoplastic. 


FEATURES: The chains are light- 
weight, do not corrode, and require no 
lubrication. Low-friction property of 
“Delrin” permits smooth operation at 
a range of speeds up to 200 ft. per 
minute. 

Mer.: Fenco, Inc., 125 N. Racine 
Ave., Chicago 7, Ill. 


Former, Filler 

DescRIPTION: A_ high-speed auto- 
matic bag forming, filling and closing 
machine. Trade name: Transwrap S- 
750. 

Features: New paper feed which 
avoids material stretch and allows fast- 
er drawbar action; pushbutton controls 
grouped on one master panel; dust and 
water tight mechanisms; sealed ball 
and roller bearings which require no 

a 
| 


lubrication; and new plug-in and seal 
assembly for fast film changes. 

Mer.: Package Machinery Co., East 
Longmeadow, Mass. 


Circulars, Bulletins 

Catalogues, Brochures 

Chemical Industry: Fourth Edition of 
the “Chemical Industry Facts Book” 
reflects the latest information on what 
the industry is, what it does, and 
touches on the key role that its prod- 
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reasons why Morton should be your 
first choice for industrial salt service 


SERVICE IN EVERY STATE. Only Morton has plants, ware- 
houses and sales offices from coast to coast. Morton, and 
only Morton, can offer complete salt service wherever you 
may be located; whether you have just one plant or several 
plants in different parts of the country 

ANY KIND OF SALT YOU NEED. From coarse rock to chemi- 
cally pure evaporated salt, Morton makes a grade of salt best 
suited to your particular needs. All in all, Morton produces, 
refines and delivers more than 100 different grades of salt 
for industrial uses 

ALTERNATE SOURCES OF SUPPLY. Morton has two or more 
sources (mines, wells and solar ponds) for any grade of salt 
you may need. This means Morton is in a position to make 
delivery from alternate plants, even under adverse condi- 
tions which might otherwise endanger the continuous oper- 
ation of your plants 
PROMPT DELIVERY. 
most economical way 
Morton makes prompt delivery w 
bag._or shiplead 

COMPLETE TECHNICAL ASSISTANCE. Whether you want 
counsel on a problem such as which grade 
or specialized technical help in 


Morton ships your order the fastest, 
by truck, train, boat or barge. And 
hether you buy salt by the 


expert, impartial 
of salt will save you money, 
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an area such as planning a water-softening system, you can 
get it, without charge, through your Morton representative. 
For Morton offers technical service to meet every industrial 
salt problem. And every Morton salesman and technical 
representative is backed by the services of Morton's salt 
research laboratory, the largest, most complete laboratory 
of its kind in the world 

Let us give you a hand with your salt problems. Big or 
small, you'll find why Morton is first choice for industrial 
salt service with hundreds of companies, coast to coast. In 
fact, we think you'll find it well worthwhile to order a// your 
salt from Morton. For complete information, write: 


USNPRNY 


INDUSTRIAL DIVISION 


Dept. CP3, 110 No. Wacker Drive, Chicago 6, Ill. 
Telephone: FI 6-1300 





New 


12 POCKET FILLER 


FOR CAN SIZES FROM 202 TO 404 
DIA. x 200 TO 700 HIGH ... by “SAY "SEE-AR-CO” 


For Green Peas and Black-eyed Peas, 
Whole Grain Corn, Lima Beans, Dry Pack Beans with Sauce or Brine, 
Hominy, Soy Beans and other like Granular Products 


fe ae Pho, 

Up to 350 CPM de- 
pending on Product 
and Can Size 


New adjustable 
Center Turret for all 
Can Sizes 


a a ee > al 


= 


@ New 3-Valve Prebriner and Standard 6-Valve 
Briner for increased speed in dispensing sauces, 
brine, and prefilling concentrated brine 
All type 316 Stainless and Copper Free Nickel 
Alloy Contact Parts 
New design upper and lower Telescopes, less 
change parts 
Hand Wheel adjustment for height 
Can track, no lifters, can be fitted with air oper- 
ated Vibrators 
Rubber Funnel extensions for tight seal to can 


Sy CHISHOLM -RYDER CO. 


OF 
Csonything THE FOO.Oo oe oa a ae ae om - 


ucts play in individual daily life and 
in industry—Manufacturing Chemists’ 
Assn., Inc., 1825 Connecticut Ave., 
N. W., Washington 9, D. C. 


Valves: Four-page bulletin describes 
the Atlas No. 171 Type D valves 
which can be used as pressure reduc- 
ing or relief valves or pump governors 
—Atlas Valve Co., 280 South St., 
Newark 5, N. J. 


Liquid Sweeteners: Brochure entitled 
“New Ingredients” lists the complete 
line of liquid sweeteners, combinations 
of cane and corn sugars, including 
technical data— Refined Syrups & 
Sugars, Inc., Federal St., Yonkers, 
N. Y. 

Flavors & Fragrances: Catalog lists 
over 1,150 selected flavors and fra- 
grances—Magnus, Mabee & Reynard, 
Inc., 16 Desbrosses St., New York 13, 
nm. YY, 


Water Gages: Data sheet #360 fea- 
tures technical data on new refracolor 
high pressure boiler water gages—Jer- 
guson Gage & Valve Co., 80 Adams 
St., Burlington, Mass. 


Valves: 500-page illustrated valve 
catalog, “Catalog *60,” features a 24- 
page valve selector and over 100 pages 
of engineering data— Lunkenheimer 
Co., Cincinnati, Ohio. 


Protective Clothing: 1960 catalog de- 
scribes and illustrates urethane pro- 
tective insulated garments for freezer 
wear — Freezer Clothing Sales Co., 
2446 Reedie Dr., Silver Springs, Md. 


Food Cutter, Emulsifier, Mixer: Eight- 
page brochure describes the Koch 
Schnellkutter which handles most froz- 
en foods without strain—Koch Equip- 
ment Co., 2520 Holmes St., Kansas 
City 8, Mo. 


Freeze-Drying Equipment: 1959 cata- 
log lists new laboratory freeze-drying, 
high vacuum, and related equipment 
—Arthur S. LaPine & Co., 6001 S 
Knox Ave., Chicago 29, Ill. 


Chemicals for Meat: Technical bul- 
letin No. 100 lists available products 
for the meat industry—Chas. Pfizer 
& Co., Inc., 630 Flushing Ave., Brook- 
lyn 6, N. Y. 


Shell Tank: Bulletin B-1468 describes 
the new, sanitary stainless steel, single 
shell tank for handling all types of 
plain or mixed fluid food products— 
Creamery Package Mfg. Co., 1243 W 
Washington Blvd., Chicago 7, Il. 


Set-Up Machine: Four-page brochure 
describes a semi-automatic set-up ma- 
chine for corrugated boxes—Gaylord 
Container Corp., 111 N. 4th St., St 
Louis 2, Mo. 
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METRO-c. all...and one 





























The big — the smal! — we love them all. Metro always has been interested in the company on its way up — as well as 
the one that’s arrived. Be it beer or baby food, soluble coffee or spirits, peanuts or pickles, away we go with 
research, marketing and solid production. The measure of Metro is not only the size of companies we serve—but, more 
important, their quality standards. They want the best and they get what they want — and more — with Metromatic! 

MANUFACTURERS OF QUALITY GLASS CONTAINERS 


METRO GLASS 


DIVISION NATIONAL DAIRY PRODUCTS CORPORATION 
GENERAL OFFICES: JERSEY CITY 3, NEW JERSEY 





) GEEZ 


Best Insulation Not 
Always Most Desirable 


Insulating materials used in cold and 
cool storage plants va! widely in 
their ability to keep cold in and heat 
out. Conductance runs from low 
figure of 0.25 B.I.U. per sq. ft. per 
inch thickness per degree temperature 
difference for glass fibre to 0.45 for 
sawdust or shavings, and on up to 6.5 
for crushed rock or silt with 10 


glass fibre—0O.25; 








moisture, and to 12.0 for concrete, 
sand and gravel. 

For some common insulating mate- 
rials, the conductance is as follows: 
corkboard—0.27; 
foamed plastic—0.29; mineral wool, 
loose—0.30; redwood bark, shredded 

0.30; cellular glass—0.40. 

In a typical refrigerated storage 
chamber, half the refrigeration load is 
leakage through the walls. The other 
half is made up of such factors as leak 





Pathway to Profit 


is “KEY” Vine Feed Regulators and Hoists. These 
installations point the way toward improved capacity and 


greater efficiency. Now is a good time to plan for a more 


successful operation 


join the many profit-minded 


packers who have reduced their labor costs and produc- 


tion expenses with “KEY” Vine Feed Regulators and 


Hoists to feed their pea and lima bean viners. 


Established 1880 


WRITE TODAY .. 
for detailed in- 
formation and 


prices. 


Kewaunee, Wisconsin 


PEA AND BEAN HULLING SPECIALISTS 


age through doors, heat from motors, 
heat from lights, etc. 

Refrigeration equipment costs about 
$750 a ton to install. This cost, there 
fore, has to be compared with operat 
ing costs when deciding how thick to 
make the insulated walls. In one ex- 
ample, we found that reducing thick- 
ness of the walls from six to four 
inches of insulation reduced that ex- 
pense by $1,600, but added $1,120 to 
the refrigeration cost, and $2,925 to 
the annual operating cost, and thus 
would have been a serious financial 
error. Increasing the insulation to 
eight inches would have added $1,600. 
but would have cut other costs about 
$2,160, a small but not spectacular 
saving. 

You must also take into account 
whether, for tax reasons, you want to 
hold down capital investment or op 
erating expense. 

Finally, | have been asked what is 
entailed in reducing storage tempera- 
ture from 0° F. to —10° F. As a rough 
and ready figure, if the insulation is 
adequate for the zero level, the only 
change would be to increase the re 
frigeration capacity by about 70%. 

—Chester J. Bell, Western Engi- 
neers, Inc., Portland, Ore., at N.W 
Canners & Freezers Assn. conven- 
tion, Seattle, Wash., January 1960 


IFT Convention Program 
To Be Highly Diversified 

Preliminary details on the 1960 na- 
tional meeting of Institute of Food 
Technologists indicate that the pro- 
gram will be the most diversified, and 
the exhibits the most comprehensive. 
in the 20-year history of this annual 
gathering of food scientists and engi- 
neers. The meeting will be held in San 
Francisco, Calif., May 15-19. 

The program committee, headed by 
George F. Stewart, has set up a sched- 
ule of papers, panel discussions and 
committee meetings which will cover 
such diverse subjects as food additives. 
fish products, microbiology, meat 
foods, general research, poultry and 
dairy items, food enzymes, fruit prod- 
ucts, convenience and instant foods. 
packaging problems. 

Also to be discussed will be research 
and chemistry of flavors, food engi- 
neering, protein developments, vege- 
table products, food plant instrumenta- 
tion, basic research in food lipids, sta- 
tistical quality control, and radiation 
preservation of foods. 

The exhibit space, providing for 
more than one hundred displays, has 
been completely contracted for. On 
view will be latest developments in 
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has your 
insurance 
program 
been 
equally 
well planned? 


Good insurance planning requires a background of train- 
ing and experience. The right service . . . BEFORE a loss 
. is essential to the prompt and efficient adjustment 
of a claim. After a loss occurs, it is too late to change 
policy amounts or conditions applicable to the claim. 
CANNERS EXCHANGE suggestions on eliminating hazards 
. On needed policy coverages . . . on practical rate 


engineering and on fire protective and fire detective 


devices . . . illustrate the timely and valuable phases of 
this service. 

Take the time, today, to ask our representative to check 
your insurance coverage. 

52 years of specialized insurance experience in serving 
the insurance needs of the Food Processor qualifies 
CANNERS EXCHANGE to provide the best insurance pro- 
gram for you. Write us today. No obligation, of course. 


ALL CANNERS EXCHANGE POLICIES ARE NON-ASSESSABLE 


Canners Exchange» 


managed by 


LANSING B. WARNER, INC. 


4210 PETERSON AVENUE, CHICAGO 46, ILLINOIS 


52 YEARS OF SPECIALIZED, DEPENDABLE INSURANCE 
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food machinery, laboratory equipment. 


quality control devices, flavoring mate- 
rials, other ingredients, packages and 
containers. 
a he Immediately following the San 
Francisco meeting, many of the dele- 
in 4 i¢ r | gates will fly to Honolulu, Hawaii, to 
attend the Pacific Rim Food Confer- 
ence. Also sponsored by the Institute. 
| this will be a seven-day event and will 
include technical sessions on the food 
i products of countries bordering the 
Hurriclean Steam-Detergent Gun is in a Pacific ocean, plus field trips to Ha- 
waiian processed food enterprises. 
| plantations, etc. 


For slicing sanitation time, the Oakite 


class by itself. No other heavy-duty steam 
gun comes even near it for cool, light, easy 


New Food Is Immune 
handling. As a result, no other steam gun To Strontium-90 


can be put to work at so many different A new inexpensive food product has 





, ‘ | been accepted as meeting requirements 
locations in the plant. ula rich in protein and other essential 
; ; ; nutrients. It is considered as being one 
Here are some typical cleaning operations | asewer to malnutrition ia under-de- 
in food plants where the Oakite Hurriclean veloped countries. . . 
‘ : fi Of prime importance is the fact that 
Gun, charged with a recommended Oakite this product is immune to radioactive 
detergent, is doing the job in record time contamination by strontium-90. It 

: : could, therefore, become the future re- 
with outstanding results: placement of milk. The immunity to 
strontium-90 is due to the product's 
calcium carbonate content. Because 
this is mined underground, the calcium 
filling, capping, sealing carbonate is protected from radiation. 

equipment The calcium in cow’s milk, derived 
from pasture and forage, is exposed to 
radioactive fallout. 

The formula, packed in powdered 
holding tanks form, contains corn, sorghum, cotton- 
seed flour, torula yeast, and calcium 
carbonate. The addition of boiling 

filters water is needed to make the food pal- 
grinders, slicers, puipers, atable. Sugar, vanilla, cinnamon or 
cutters, peelers, hullers, coffee can be used to flavor it. This 
huskers, groders new food could be sold for as little as 
, , one cent a glass. 
Oakite Hurriclean blanchers —Dr. Nevin S. Scrimshaw, Ameri- 
Steam-Detergent Gun cookers, vats, kettles can director, Institute of Nutrition 
Cost-hendiing, Steam travels dehydrating equipment NCAP). ne ee ae 
in inner, insulated tube. 
Outer tube conveys the cool mixers, beaters, blenders, IFT Sections Elect 
a el emeteler Officers for 1960 
in diesen ani ttn Gee. Hawaiian Section of Institute of 
; Food Technologists has named the fol- 
Light-handling. Weighs a lowing as officials for 1960: Dr. Ralph 
mere 634 lbs. For details about the Hurriclean steam- | Beinicke. Haw. Pine. Co.. chairman: 
Easy-handling. A twist of the detergent gun call your local Oakite Gordon L. Pickering, Calif. Packing 
tube grip changes direction ” an : | Corp., chairman-elect; Dr. Raymond 
of apeng. Mo dragging and man or write to Oakite Products, Inc., Mori, Haw. Pine. Co., secretary-treas- 
s »s. Clean- ; ee 7” , 
rose vad poo ag ae 26G Rector St., New York 6, N. Y. uer; Dr. Edward Ross, Univ. of Ha- 
waii, councilor; Miss Kathryn Orr, 
Univ. of Hawaii, and Dr. Willis Gort- 
ner, Pine. Res. Institute, executive 
committee members. 


| Laboratory Association 
a ee ree OAKITE. | Names Food Technologists 
” 


Conveyors 


pasteurizers 


can closing units 


cooler coils 


floors, walls, ceilings 


y Lewis Harris, Harris Labs, Inc.. 
Wacience”” Lincoln, Neb., was re-elected vice- 
SQ” president of American Council of In- 

= dependent Laboratories, profession as- 
sociation of independent scientific lab- 
oratories with headquarters in Wash- 


4 
FRIALS. mete 


In our S1st year 


Technical Service Representatives in Principal Cities of U. S. and Canado 
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IW, Koy qoam 0) 0) BAR o>) am Key el 
with KING RED BEET 


KING RED BEET developed and introduced by Northrup King, is precision-graded into 
specific seed sizes to allow uniform planting. Result: you get higher yields of more uniform, 
usable, quality roots. Harvesting is easier, handling costs are lower. And with King Red, you’re 
sure of consistent trueness to type and quality. The foundation stock is selected and carefully 
maintained by Northrup King to preserve uniformity. 

King Red is smooth-skinned, uniform, rounder than Perfected Detroit, with 14”-16” tops. 
A heavy yielder, it gives high recovery and is ideal for all packs—sliced, diced, quartered or 
whole pack—because of its ideal shape, uniformity, dark bright-red interior and smooth 
texture. Well-suited to mechanical harvesting and widely adapted to most soils and areas. Aver- 
age maturity: 58 days. NORTHRUP, KING & CO. ‘hihi. MINNEAPOLIS 13, MINNESOTA 
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ALLIS-CHALMERS TAKES 
A LACING - TO IMPROVE 
PRODUCT QUALITY 








Selects CLIPPER Hooks and Lacers 
for durability, easy installation, and 
smooth operation on small rollers 


Allis-Chalmers Manufacturing Company of Milwaukee, one of 
the nation’s leading manufacturers of farm machinery and equip- 
ment receives multiple benefits and improvement in product qual- 
ity by their application of Clipper hooks and lacers on Forage 
Blower and Harvester feed table aprons and draper type pick-up 
belts. 


They find in the Forage Harvester and Blower that Clipper lacing 
makes possible use of protective shields against the draper. On 
all applications drapers are easier to install, run more smoothly 
on small rolls and are more durable. The material laced is two- 
ply rubberized material from 15% to 35% inches wide and from 
.050 io .090 inches thick. 

For more information — Detciled product information and case history examples 
of Clipper machine-lacing benefits are contained in Bulletin No. 157. Send for 


your free copy today 


Ask your Industrial Distributor for Clipper Products 
BELT LACER 
COMPANY 


994 Front Ave., N. W., Grand Rapids 2 .Michigan 


ington, D. C. Dr. Roger W. Trues- 
dail, Truesdail Laboratories, Los An- 
geles, Calif., also was re-elected secre- 
tary. Both are members of Institute of 
Food Technologists. 


Grade Standards 

Grade standards developed by the 
U. S. Department of Agriculture are 
voluntary. Comments regarding stand- 
ards and requests for copies of stand- 
ards may be sent to and obtained 
from: Chief, Processed Products 
Standardization and Inspection 
Branch, Fruit and Vegetable Div., 
Agricultural Marketing Service, U. S. 
Department of Agriculture, Washing- 
ton 25, D. C. 


New Grade Standards for: 
Canned Orange Juice 
Canned Grapefruit and Orange for 
Salad 


Food & Drug Developments 

Vegetable Parchment: Vegetable 
parchment produced by Paterson 
Parchment Paper Co., Bristol, Pa., has 
been accepted as meeting requirements 
of the 1958 Food Additives amend- 
ment to the Federal Food, Drug and 
Cosmetic Act. 


Petrolatum: Petrolatum Council, 
New York City, has filed a request for 
a one-year extension of the use of USP 
Petrolatum for food additive purposes. 


White Mineral Oil: Council on 
White Mineral Oil, New York City, 
has filed a request for an extension of 
12 months from March 6, 1960 for 
the use of white mineral oil by food 
manufacturers for food additive pur- 


poses. 


Canner-inducing substances: As 
far as FDA is concerned, no tolerances 
will be allowed even if the Delaney 
amendment is removed from the Food 
Additives Amendment. Secretary Flem- 
ming, testifying before a House com- 
mittee, said that Congress must specifi- 
cally direct FDA to set up tolerances; 
otherwise his department would fol- 
low same procedure as now. 


Fatty-Acids: Toxic materials pro- 
duced in the commercial processing 
of fatty acids may make them unsafe 
for use in foods, warned J. Kenneth 
Kirk, assistant to the commissioner of 
FDA. No rulings yet, but food proc- 
essors should buy stear.c and oleic 
acids specified as food additives. 


Lipstick colors: Just before the 
deadline on coal tar dyes in lipstick, 
FDA authorized an extension. Indus- 
try was granted another hearing on 
whether the colors are actually unsafe 
for humans. 
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smells? 


CALL ON RHODIA “ODOR ENGINEERING” TO SOLVE 
YOUR MALODOR PROBLEMS IN PLANT OR PRODUCT: 


Rhodia Inc. is the world leader in in- 
dustrial odor control and reodorization 
technology and a primary producer of 
industrial aromatic chemicals. It offers 
fully qualified consultation service 
anywhere in the United States without 
cost or obligation. 

Rhodia Alamask products are in use in 
virtually every industry to control 
malodor problems of stack gases, ex- 


haust fumes, and plant effluvia effec- 
tively and economically. Rhodia “odor 
engineering” has also created greater 
market acceptability for wide range of 
finished products through the neutrali- 
zation of unpleasant odors and/or the 
addition of pleasing and appropriate 
fragrances. Why not call or write 
Rhodia today about your problem, or use 
the coupon for additional information. 


R H 0 D IA INC. 60 East 56 Street, New York 22, N. Y. (Phone: PLaza 3-4850) 
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RHODIA INC. 
60 East 56 St. 
New York 22, N. Y. 


Gentlemen: 
Please send me Rhodia literature. My problem /s 


Oe 


NAME: 
ADDRESS: 





7X SUPPLIERS NEWS | 


Companies & Plants 


Associated Seed Growers, Inc., 
New Haven, Conn., has announced 
that the administration offices of the 
Northern Region Grower Div. have 
been transferred from Florida, N. Y., 
to Mechanicsburg, Pa. 


Stainless & Steel Products Co., Si 
Paul, Minn., has announced the for- 
mation of a new division, Thiele Pack- 
aging Machinery Co. The new divi- 
sion will make and sell automatic and 
semi-automatic packaging machines as 
developed by Thiele Engineering Co., 
Hopkins, Minn. 


Milprint, Inc., Milwaukee, Wis., is 
building an addition to its large plant 
in Downington, Pa., which will absorb 
Milprint’s plant at Christiana, Pa., that 
was closed during February. The 
Downington plant will be completed 
in early spring 1960. The firm is also 
building an addition to its plant in 
South San Francisco, Calif. When 
completed, Milprint will absorb into it 
all of the manufacturing formerly 
done ai its Los Angeles plant 


Cherry-Burrell Corp., Chicago, Ill., 
has established a new subsidiary in 
Mexico City under the name of 
lf EISA—Cherry-Burrell, S. A 


National Starch and Chemical 
Corp., New York City, is planning 
a major expansion of corn milling 
Indianapolis, Ind. 
1961) 
milling 


operations at its 
plant. When completed (late 
National’s present corn wet 
capacity will be increased by an addi- 
tional one-third bringing the yearly 
grind to 7 million bushels. 


Consolidated Paper Corp., Ltd., 
Montreal, Canada, has announced that 
it will buy the St. Regis Paper Co. of 
Canada, manufacturer of multiwall 
bag and packaging systems. Two new 
directors representing St. Regis inter- 
ests will be added to the Consolidated 
board and a new company will be 
created called St. Regis-Consolidated 
Packaging, Ltd 


St. Regis Paper Co., New York 
City, has announced plans to acquire 
Creamery Package Manufacturing Co. 
of Chicago, Ill., through a share for 
share exchange of stock 


Paslode Co., Chicago, Ill., a div. 
of Signode Steel Strapping Co., has 
purchased all the assets of Crofoot 
Co., Mount Prospect, Ill., manufac- 
turer of staples and stapling equip- 
ment. 
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Malayan Tin Bureau has moved to 
new quarters at 2000 K Street, N. 
W., Washington 6, D. C. 


Becco Chemical Div. of Food Ma- 
chinery & Chemical Corp., Buffalo, 
N. Y., is constructing a new distribut- 
ing center which will replace Becco’s 
present center in Jersey City. 


Owens-illinois Glass Co., Toledo, 
Ohio, is building an_ ultra-modern, 
multi-furnace glass container plant at 
Brockport, N. Y. 


Continental Can Co., New York 
City, has set up a Plastic Bottle and 
Tube Div., with headquarters in Chi- 
cago, Ill. Charles F. Lenhard has been 
named manager of the new division. 

Hyster Co., Portland, Ore., is con- 
structing additional manufacturing 
and office facilities at Danville, III. 
Included will be a manufacturing ad- 
dition of 95,000 sq. ft. and an office 
addition of 20,000 sq. ft. Completion 
is planned for October, 1960. 


American Sugar Refining Co., New 
York City, is building a liquid sugar 
distribution station in Charlotte, N. C. 


Men in the News 


Macauley Whiting has been ap- 
pointed general manager of Midland 
Div., Dow Chemical Co., Midland, 
Mich. 


Samuel Kostin has been appointed 
representative, Metro Glass 

Co., Jersey City, N. J. James E. 
Lowry will replace him as manager 
of the Baltimore branch sales office. 


special 


C. L. Van Schaick W. F. May 


William F. May and Clarence L. 
Van Schaick, vice presidents of Amer- 
ican Can Co., have been elected mem- 
bers of the firm’s board of directors. 


A. H. Wakeman has been appointed 
vice president of engineering, Cream- 
ery Package Mfg. Co., Chicago, IIl. 


Zane B. Laycock has been named 
division manager of sales, Machinery 


Div., Crown Cork & Seal Co., Inc., 
Philadelphia, Pa. 


John R. Miller has been promoted 
to eastern sales manager of Flora- 
synth Laboratories, Inc., New York 
City. 

Dr. Albert L. Elder, director of re- 
search for Corn Products Co., Argo, 
lll. in January assumed his duties as 
president of American Chemical So- 
ciety. President-elect for 1961 is 
Arthur C. Cope of Mass. Inst. of Tech- 
nology. 


John F. president of 


Merriam, 


Northern Natural Gas Co. of Omaha, 
has been elected a director of Con- 
tainer Corp. of America, Chicago, Ill. 


Thad A. Gutowski has been ap- 
pointed a field sales representative for 
the Commercial Container Div., Ball 
Brothers Co., Muncie, Ind. 


Harry H. Howeth, Jr., has been ap- 
pointed to the staff of engineering rep- 
resentatives, Frank Hamachek Ma- 
chine Co., Kewaunee, Wis. 


E. A. Vigard, vice president and 
general manager of the H. B. Fuller 
Minnesota Co., has been named vice 
president of the adhesives division, 
H. B. Fuller Co., St. Paul, Minn. 


Macauley Whiting, general man- 
ager, Midland Div., Dow Chemical 
Co., Midland, Mich., has been elected 
a member of the Dow board of direc- 
tors. 


Dr. Richard L. Sawyer of Cornell 
University has been appointed as a 
consultant by Columbia - Southern 
Chemical Corp., Pittsburgh, Pa. He 
will work on the firm’s program on 
the development and application of 
Chloro IPC for sprout inhibition of 


potatoes. 


Obituaries 

James M. Porter, 74, retired South- 
ern district sales manager, Continental 
Can Co., died recently following a 
brief illness. 


Kendall D. Doble of Cohasset, 
Mass., died of a heart attack in Lon- 
don, England, while on a_ business 
trip. Mr. Doble has been president of 
Pneumatic Scale Corp., Ltd., Quincy, 
Mass., since 1947 when he succeeded 
his father, founder of the firm. 


Paul Moore, 74, a director and a 
member of the executive committee, 
American Can Co., died recently at 
his home in Convent, N. J. 
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| You get more than PERFECT COLOR s,s 


There's strong appetite appeal in Muirson’s nature-color reproduction. 


And that’s what sells food. But just as important, your labels must be handled 


a 
« 
6 
Ney 


efficiently — from original design straight through to delivery on time. 


Whether your next order is large or small, it will pay to consult a specialist. 


because MUIRSON specializes 
This page produced in its entirety by Muirson Label Co. Inc. Fal LAB E | F Ss 
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Complete plants in San Jose, Calif.; Peoria, Ill.; and Meriden, Conn. 





RAW PRODUCTS 


Six Steps Canners Should Take 
To Prevent Dangerous Residues 

The following recommendations are 
based on regulations issued by the 
Food and Drug Administration and 
the U.S. Department of Agriculture. 
A canner has the privilege of putting 
limitations on the use of certain chem- 
icals if they in any way influence the 
flavor or quality of the crop being 
purchased 

1. Canners should be absolutely cer- 
tain that any pesticide chemical used 
to treat processing crops has been ac- 
cepted for registration by the U.S. 
Dept. of Agriculture under the Fed- 
eral Insecticide, Fungicide, and Ro- 
denticide Act. Types of chemicals in- 
insecticides, fungicides, roden- 
fumigants, defol- 
dessicants, and 


clude 
ticides, herbicides, 
iants, nematocides, 
plant growth regulators 

2. Each canner should prepare and 
supply his growers with a list of pest- 
icide chemicals from those accepted 
for registration under the Federal Act, 
which may be used on crops which he 
processes. It is the canners’ responsi- 
bility to see that their growers use 
these registered pesticide chemicals as 
recommended by the USDA, State 
Agricultural Experiment Stations, and 
the Extension Service 

3. Each canner should check with 
his grower, as often as possible, to 
make sure that the chemicals are used 
properly 

4. Detailed records of how pesticide 
chemicals have been used on crops for 
processing should be kept by each can 
ner. 

5. Canners should obtain 
statements from growers that they will 
use or have used only registered pest 
icide chemicals in accordance with rec- 


written 


ommended procedures 

6. Canners should participate in the 
development of an educational pro- 
gram on the proper use of pesticide 
chemicals in cooperation with their 
State Agricultural Experiment Station, 
the Extension Service, producer or- 
other 


ganizations, and interested 


groups 
National Canners Assn., 
ton, D. C. 


W ashing- 


Packers Suggest A Way To 
Record Spray Applications 
One method for keeping track of 
applications of spray and dust chem- 
icals used as herbicides and pesticides 
would be a voluntary system of record 
keeping. Processors can work out a 
system with their growers whereby 
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both fieldmen and growers keep rec- 
ords of all applications on processing 
crops. 

Applications, over and above the 
dosages recommended by the chem- 
ical manufacturing companies, and 
government agencies, can be avoided 


by using this method. Under normal 
conditions this procedure will elimi- 
nate nearly all chances of exceeding 
spray residue tolerances. 

—Panel discussion at annual con- 


vention, Northwest Canners & 
Freezers Assn., Seattle, Wash. 
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FOUR PIONEERS of hybrid sweet corn breeding work are pictured above. They were 
brought together to appear on the program of the National Sweet Corn Breeders’ annual 
convention which was held at the LaSalle Hotel, Chicago, Ill., Dec. 3-4. They are (I. to 
r.): Glenn Smith, formerly with the USDA at Purdue University and now retired; Walter 
Huelson, retiring head of the Dept. of Horticulture, University of Illinois; Ernest Haber, 
head of the Dept. of Horticulture, lowa State University; and Donald F. Jones, Dept. of 
Genetics, Connecticut Agricultural Experiment Station. 
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Insects Are Becoming 
Immune To Chemicals 

Some major insect pests of fruits 
and vegetables are developing a re 
sistance to chemical pesticides. In 
order to control the situation, the en 
tomologist is conducting “biological 
warfare” against these insects. 

It is being done through the use of 
bacteria and viruses which produce 
diseases in certain insect pests with 
no harmful affects to warm-blooded 
animals, including man. Cultures of 
bacteria and viruses are being de- 
veloped for practical use in the field. 

—New York State Agricultural Ex- 
periment Station, Cornell University, 
Geneva, N. Y. 


Detergents Help Wash 
Raw Products 


Detergents have proved useful in 
washing fruits and vegetables for proc- 
essing. They help remove insects and 


dirt, and perhaps pesticide residues. 
For example, tests have shown that 
40°% of the spore-forming organisms 
not removed by ordinary washing are 
eliminated when suitable detergents are 
added to the wash water. 

However, it is essential that deter- 
gents themselves leave no traces in the 
products, and so far ordinary tests fail 
satisfactorily to indicate their presence 
or absence. National Canners Assn. 
will soon have a pilot plant in opera- 
tion, testing the use of radio-active de- 
tergents to find out how much wash- 
ing is required for complete removal. 

Of one thing we are sure now—a 
good washing procedure is essential. 
This applies both to the raw product 
and to the equipment. A spray rinse 
has greatest effectiveness in washing 
fruits & vegetables and equipment. 

—Frank C. Lamb, Natl. Canners 
Assn., at N.W. Canners & Freez- 
ers Assn. annual convention, Seat- 
tle, Wash., January 1960. 
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Malaya’s tin producers join the canning industry in celebration 
of the 150th Anniversary of the invention of the tin can 
today, as in 1810, it is the world’s most modern container |! 





a free monthly letter. It will 

keep you posted on tin supply, 
{es a prices, new uses and applica- 
; tions. Write today. 


| NEWS Ask us to send you TIN NEWS, 


| oe 


S of every 10* TIN CANS 


are made with 


2) 
STRAITSUGmp_ from MALAYA 


*Based on U.S. Bureau of Mines statistics for 1954-58 average 


THE MALAYAN TIN BUREAU Na 


Dept. 49C, 1028 Connecticut Ave., Washington 6, D.C. 
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SANDVIK 


STEEL BELT 
CONVEYORS 


Give Clean, 
Efficient 
_ Performance 


a dig 

a”) * 

ot ' SE, 
in more and more 


food processing 
applications 


@ EASY CLEANABILITY 
Boiling water or live steam 
can be applied directly to 
solid stainless belt 

« rd FRICTION SURFACE 

yan Silo (-Mislotclolitele mettle! 
> rge 

. HIGH STRENGTH 
Greater capacity and 
service life 

@ HIGH HEAT TRANSFER 
CAPACITY 
Efficient freezing, cooling 
or heating 


Write for booklet E 738. 


TUNA CLEANING 


SANDVIK STEEL, 


Steel Belt Conveyor Dept. 
1702 Nevins Rood, Fair Lown, W. J. 


ao : SANDVIK | 
Angeles STEEL 


INC. 


* BELT 
Canadian Ltd. *-0"" ) CONVEYORS 
1335 


Mont. 9, P. Q. 
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New Cereal Line 

Heinz Baby Foods, Pittsburgh, Pa., 
is introducing a completely new baby 
product line, featuring new 
package, new recipe, new larger size, 
new label, and a new trademark sym- 
bol. The changes have been made for 
the entire Heinz pre-cooked baby cere- 


cereal 


al line, including Mixed Cereal Food, 
Barley Cereal, Oatmeal Cereal, Rice 
Cereal, and High Protein Cereal for 
Babies. All are 8 oz. packages. 


French Fries 

Dorann Foods, Inc., Rye, N. Y., has 
introduced Coney Island French Fries 
in a jumbo polyethylene pouch. This 2 
lb. Poly pack measures approximately 
7 by 12 inches. Instructions for both 
home and barbecue preparation are on 
the back of the package. Also included 
are suggestions for gourmet variations. 


The pouch was designed and produced 
by the Western-Waxide Div., Crown 
Zellerbach Corp., San Francisco, Calif. 


Onion Rings 

Libby, McNeill & Libby, Chicago, 
lll., is introducing a new product from 
its frozen foods department—French 
Fried Onion Rings. Packaged in 4 oz. 
cartons, the Onion Rings need only to 
be heated before serving. The Rings 
have been dipped in a batter of eggs, 


NEW PRODUCTS AND PACKA 


milk and prepared meal and pre-fried 
in pure vegetable oil. 


Instant Sweetener 
Leedpak, Inc., New York City, has 
introduced individual liquid sugar por- 
tions for restaurant and dining room 
operators, as well as institutional feed- 
ing management. It was developed pri- 
marily for use in cold summer drinks 
such as lemonade, iced tea, etc. The 
use of this liquid sugar eliminates ex- 
cessive stirring and does not leave a 
hard-to-clean residue in the bottoms of 
glasses. The plastic-and-paper lami- 

& 


\ 
nated packages are available with either 
standard imprints or custom printing 
from the manufacturer. 


Chocolate Syrup 

Hershey Chocolate Corp., Hershey, 
Pa., is introducing a new vitamin forti- 
fied chocolate flavored syrup. It con- 
tains vitamins A, Bl, D2, niacin and 
iron. Back label suggests uses with 
milk and as an ice cream topping. The 


ti SHE are j 
egsreee AU 
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wide-mouthed jars were designed and 
supplied by Owens-Illinois Glass Co., 
Toledo, Ohio; closures by White Cap 
Co., Chicago, Ill., and labels by Intelli- 
gencer Printing Co., Lancaster, Pa. 


TV Dinners 

Campbell Soup Co., Camden, N. J., 
has introduced three new Swanson TV 
Brand Dinners — Creamed Chicken, 
Swiss Steak, and Macaroni and Cheese. 
The Creamed Chicken is teamed with 
whipped potatoes and peas; it weighs 
11 oz. The Swiss Steak in Brown 
Gravy is packaged in a carton weigh- 
ing 10 oz. Whipped potatoes and green 
beans complete the dinner. The Maca- 
roni and Cheese dinner includes diced 
glazed carrots and peas. This carton 
weighs 12% oz. 


Frozen Filets 

Gorton’s of Gloucester, Gloucester, 
Mass., has introduced six portion filets 
in national markets. The equal portion 
filets are quick frozen a few hours 
after being caught. They are breaded 
while frozen and should be cooked 
while frozen. 


Minute Spanish Rice Mix 

The Jell-O division of General Foods 
Corp., White Plains, N. Y., has intro- 
duced an “all new” Minute Spanish 
Rice Mix in a 6 oz. package. One pack- 
age serves 4-6 persons and retails for 
about 33c. The Mix is made with 
Minute Rice combined with sliced 
onions, red and green peppers and sea- 
soning. To prepare, the Mix is added 
to tomato sauce that has been brought 
to a boil. It should be allowed to stand 
20 minutes before serving. The Mix 
can also be used in other dishes 


Apple Juice 

Burnette Farms Packing Co., Hart- 
ford, Mich., is introducing “Queen of 
Hart” apple juice. It is made of pure, 
unsweetened Michigan apple juice. The 
1 qt. bottles are supplied by Hazel- 
Atlas Glass Div., New York City; Con- 
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U.S. NO. 1 GRADE 
To show the difference, 
we are always glad to 
buy a bag or package of 
U.S. No. 1 Grade beans 
at any retail store and 
reclean them in a 
Warsco demonstrator, 
which operates exactly 
like the full-size machine. 





ALL THESE DREGS 
After cleaning has been 
completed, it is quite 
common to find all these 
dirt clods, weed seeds, 
pebbles, splits and other 
dregs which have been 
removed from this single 
bag or package of U.S. 
No. 1 Grade beans. 


AAA-1 CLEAN BEANS 
The actual beans really 
are AAA-1 clean; and 
they look smoother, more 
polished... thanks to 
Warsco’s buffing action. 
Such super cleanliness is 
your assurance of re- 
duced public liability 
and consumer complaint. 


FREE BOOKLET GIVES FULL DETAILS 
Shows and explains all the fabulous 
features of the new Warsco Bean 
Cleaner...and what it can do for 
you. Write for your free copy; no 
obligation. 


HERE’S THE CLEANER 


... the sturdy, efficient unit that 
cleans all types and sizes of beans 
at the rate of 2,000 to 3,000 pounds 
per hour. The Warsco removes dirt, 
weed seeds, rocks, and most splits 
automatically. Expensive hand pick- 
ing is practically eliminated. You 
get premium beans plus substantial 
savings in labor costs. 


SALES-BUILDING PREMIUM LABEL 
(shown below) has been designed for 
Warsco users. It may be printed on 
bags or packages for an added sales 
feature or to justify premium price 
of premium beans. 


WARSCOowision 





THE SCOTT VINER 


| ? HYDRAULIC 
SEPARATING ~ | ELEVATOR 


UNIT 


Variable speed from 

900 to 1000 vibrations per min- 

ute! Removes water, most splits 

and skins, and spreads commod- 

7 evenly _ oo (ideal ‘ 

or use ahead of inspection ‘ Handles any commodity that can 

table). Hickory slats absorb vibra. a be elevated and conveyed in water. 

tion . . . no carry-through to floor! Accurate control of water level, 

Feed height 22", discharge height feed hopper only 20%” off the floor, at the pre-mixing 

1642”. Longer legs available chamber for easy loading from low discharge units . . . 
Motor is high and dry and fully protected from steam and 
water. Choice of 3”, 4”, 5” and 6” pumps. Variable speed 
drive, stainless hopper and/or contact parts optional. 


8 Dy. Write today for complete information 
‘oe *e and specifications on these two 
an production-pacing units. 


fOw v- 
Se COMPANY 








EVERY 


> SECONDS 


ANOTHER 24-CAN CASE 
ROLLS OFF THE LINE 


packed with a single stroke by the Burt 
High-Speed Packer, and then up-ended with- 
out any manual effort. All the operator does 
is place the case. It’s the easiest can-handling 
method you can install .. . Saves money be- 


cause it saves time. 


~ J RT BURT MACHINE COMPANY 
401 East Oliver Street 


Baltimore 2, Maryland 
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tinental Can Co.; labels by Gugler 
Litho Co., Milwaukee, Wis.; and clo- 
sures by Armstrong Cork Co., Lan- 
caster, Pa. 


New Package Briefs 


Cheese in “Hostess Jars”: Borden 
Co., New York City, has adopted 
a new 5 oz. jar for its line of pasteu- 
rized cheese spreads. Glass jars 
which can be used as table servers 
are by Armstrong Cork Co., Lan- 
caster, Pa.; caps, White Cap Co., 
Chicago, Ill.; labels, Milprint, Inc., 
Milwaukee, Wis. 

Olives in Square Jar: Pesta Foods, 
Inc., Cleveland, Ohio, is packaging 
Pesta brand olives in a new Handi- 
Square jar. 

Syrup and Vinegar in Swirls: Lady’s 
Choice Foods, Los Angeles and San 
Leandro, Calif., is packaging its 
syrup, salad oil, cider and distilled 
vinegars in new tall, swirl-design 
bottles. Bottles and labels were de- 
signed by Keith Thomas Studio of 
Los Angeles. Bottles are supplied 
by Maywood Glass Co., a subsidiary 
of Anchor Hocking Glass Corp., 
and Thatcher Glass Manufacturing 
Co., Inc.; closures, I. F. Schnier Co.; 
labels, Olsen Bros. 

Applesauce in Large Jar: C. H. Mus- 
selman Co., Biglerville, Pa., is pack- 
aging its applesauce in 35-oz. glass 
jars. The glass jars are supplied by 
Armstrong Cork Co., Lancaster, 
Pa.; “twist-off” closures, White Cap 
Co., Chicago, Ill.; and labels, Pied- 
mont Label Co., Bedford, Va. 

Asparagus Spears in Glass Jars: Tur- 
lock Co-op Growers, San Francisco, 
Calif., is packaging its fancy aspara- 
gus spears in glass jars under the 
IGA private label. Jars and vacuum 
closures are supplied by Owens- 
Illinois Glass Co., San Francisco, 
Calif.; labels, H. S. Crocker Co., 
San Francisco. 

LaChoy Changes Labels: LaChoy 
Food Products, Archbold, Ohio, has 
changed to new, brighter labels for 
its line of American-Chinese foods. 

Vegetables in Poly Packs: Frozen 
Food Forum, Inc., Atlanta, Ga., is 
packaging its mixed vegetables and 
baby lima beans in polyethylene 
pouch packs. Poly packs are by 
Western-Waxide Div., Crown Zel- 
lerbach Corp., San Francisco, Calif. 

Tapered Jars for Sundae Toppings: 
Lincoln Foods, Inc., Lawrence, 
Mass., is using a jar that has a 
tapered effect with blown decora- 
tions at the heel for its line of sundae 
toppings. Jars are by Owens-Illinois 
Glass Co., Toledo, Ohio; closures, 
White Cap Co., Chicago, Ill.; and 
labels, Witzgall Press, Lawrence, 
Mass. 
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AJAX 


CLEANSER 


® mn 


FOR THE SERVICE THEY PROVIDE 


No better recommendation exists than the 
list of “blue chip” customers who use one or 
more models of Angelus Closing Machines 
for efficient and cost-cutting service. 


The performance of Angelus Closing 
Machines is based not only on top-grade 
materials and quality of workmanship but 
on the right design to meet specific produc- 
tion problems, These leading canners know 
that Angelus, the only company in the world 
producing can closing machines exclusively, 
devotes all of its design efforts to create 
equipment for greatest production efficiency 
and easiest possible maintenance. 

Let Angelus put its 50 years of experience 
to work in solving your can closing produc- 
tion problems. Write today for complete 
details. Specify products, can dimensions and 
your capacity requirements. 





ANGELUS 


Sanitary Can Machine Company 


Cable Address “Angelmaco” Western Union Code 
4900 Pacific Boulevard + Los Angeles 58, Calif. 
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Companies & Plants 

Chock Full o' Nuts Corp., New 
York City, will enter the frozen food 
field by test marketing frozen dough- 
nuts in New York metropolitan area 
supermarkets. If successful, the firm 
will build a plant with a capacity of 
producing many thousand dozen 
doughnuts per hour 


Albany Frosted Foods, N. Y.. dis- 
tributor of Birds Eye products, re- 
cently purchased the frozen food dis- 
tributing div. of Hygeia Refrigerating 
Co., Elmira, N. Y 


R. T. French Co., Rochester, N. Y.., 
and Atlantis Sales Corp., exclusive 
selling organization for French's prod- 
ucts, have consolidated operations 


Borden Foods Co., New York City, 
has leased a modern 140,000 sq. ft. 
industrial building in the Bronx. It will 
become the fourth of approximately 
15 district distribution center ware- 
houses planned throughout the coun- 
try. 


Silver Skillet Food Products Co., 
Skokie, Ill., has purchased M & (¢ 


Foods, Inc., manufacturer of ravioli 


CONFECTO-JEL 


Especially made for 
Jellied Candies 


and other Italian food specialties. M & 
C will operate as a division of the 
parent company, maintaining its own 
sales organization. 


Steinfeldt- Thompson Ce., Inc., 
Dania, Fla., recently started packing 
a natural fruit jam from Barbados 
Cherries. The firm believes that it is 
the only one in the country handling 
this item. 


Contadina Foods, Inc., San Jose, 
Calif., has purchased all assets of 
Diplomat Foods, Inc., North Bergen, 
N. J., food packers. Purchase price 
was not disclosed. 


Butterfield Canning Co., Muncie, 
Ind., has changed its corporate name 
to Butterfield Foods, Inc. New of- 
ficers are: Mrs. Eura B. Thompson, 
chairman of the board; W. E. Butter- 
field, president; W. R. Butterfield, 
vice president; G. M. Butterfield, 
secretary; and B. J. Butterfield, treas- 
urer. 


Industria Deshidratadora Conser- 
vera Ozerec, S. A., is building a food 
canning and dehydrating plant in San 
Antonio de los Banos, Cuba. The 


for better product 

consistency and 
quality 

Always Depend On 


APPLE PECTINS 


35 years 


@ Adaptable to wide range of PH 
levels. 

@ Neutral color and flavor—blends 
naturally with more different fruits 
than any other pectin. 

@ Gives product resiliency to avoid 
breakage during shipping. 

@ Improves spreadability of jams, 
jellies and preserves. 

@ Standardized to uniform strength 
so that product always has the 
same consistency. 


Write. wire or phone for full 
information, technical advice, or 
location of nearest warehouse. 


SPEAS COMPANY 
DEPT. C-3 
GENERAL OFFICES * KANSAS CITY 20, MO. | 


plant will produce 83 items, including 
meat cooked with rice and ajiaco (a 
Cuban meat and vegetable dish). It 
will produce 96,000 1 Ib. cans per 8 
hr. shift. About 600 people will be 
employed. 


Salada-Shirriff-Horsey Ltd., To- 
ronto, Canada, has consolidated its 
four divisions into one to be known 
as the Canadian division. 


Birds Eye Div. of General Foods 
Corp. has opened a new pilot plant 
in Albion, N. Y., to process a new 
frozen baby food. Francis C. Doherty 
has been named production manager. 


Quality Apple Products Co., Cleve- 
land, Ohio, has announced that it and 
affiliate companies producing Quality 
Brand frozen foods will market nation- 
ally, under the name Quality Brands, 
Inc. 


Draper Canning Co. has announc- 
ed the closing of its Milford, Dela. 
plant. All canning machinery and 
equipment were to be sold at auction. 


Troy H. Cribb & Sons, Spartans- 
burg, N. C., and B. Alton Garrell, 
Tabor City, will build a half-million 





NUTRL-JEL 


Regular and Slow Set 
For Finest Jams, Jellies and Preserves 
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dollar cannery in Whiteville, N. C. 
The plant, expected to be completed 
by spring, will employ 200 to 300 
persons. 


Campbell Soup Co., Camden, N. 
J., has purchased the food business of 
Kia-Ora Industries Ltd., Melbourne, 
Australia, for around $2,200,000. 


Sunshine Packing Corp., North 
East, Penna., is producing a line of 
concentrated fruit juices—apple, cher- 
ry, grape, plum, and five berry varie- 
ties—using an essence recovery proc- 
ess which conserves the volatile flavor 
components of such fruits. The proc- 
ess, according to Fred L. Rahal, presi- 
dent, is the result of ten years of re- 
search by his firm’s laboratories. The 
method, he says, can be used by all 
types of food processors by installing 
essence recovery units on their own 
kettles or vacuum pans. 


McCormick & Co., inc., Baltimore, 
Md., spice manufacturer, has purchas- 
ed the spice producing firm of Gor- 
man Eckert & Co., Ltd., London, On- 
tario, Canada. Gorman Eckert will 
continue as a Canadian corporation 
under Canadian management. 


Vincent E. Sweet has been named 
manager of the frozen specialties de- 
partment, frozen foods div., Libby, 
McNeill & Libby, Chicago, Ill. Joseph 
W. Hanley succeeds Mr. Sweet as an 
administrative assistant to the vice 
president in charge of research and 
quality control. Dr. Gale R. Ammer- 
man replaces Mr. Hanley as assistant 
director of research in charge of the 
firm’s central food research laboratory 
at Blue Island, Ill. Carl A. Selby will 
manage the firm’s newly established 
frozen citrus department. 


Men in the News 


Richard E. Nuting, formerly chief 
accountant for General Mills, Inc., 


Minneapolis, Minn., has been appoint- 


ed assistant to President C. H. Bell. 
He succeeds Delbert F. Wright, now 
company controller. 


V. E. Sweet M. C. Pollock 


M. Crawford Pollock, director of 
marketing development, Campbell 
Soup Co., Camden, N. J., will serve 
as chairman of the 19th annual con- 
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REGISTERED TRADEMARK 


CANNING MACHINERY OF QUALITY 


FOR 


PEAS—LIMA BEANS—TOMATOES—STRING BEANS 
APPLES—-CHERRIES—BERRIES—ETC. 


Manufacturers of the Famous 


“Monitor” 
CHERRY PITTER 
ROD CYLINDER TOMATO 
WASHER 
GRAPE WASHER 


“Monitor” 
WHIRLPOOL BLANCHER 
PEA CLEANER 
ELEVATORS 


AND MANY MORE 


‘HUNTLEY MANUFACTURING CO. 


BROCTON, NEW YORK 








haker Grader 





BERLIN CHAPMAN 


AE RAPID 
CHANGE-OVER 


@ HIGH CAPACITY 
@ QUICK WASHOUT 
@ MINIMUM COST 


12 FT. AND 6 FT. SIZES 


x Write today for complete details... 
quotations furnished on request. Also 
ask for complete catalog on BERLIN 
CHAPMAN Food Processing Machinery. 


Since 1908 


BERLIN CHAPMAN CO, BERLIN © WISCONSIN 


A OIVISION OF BERLIANA CORP 








vention of the National Assn. of 


Frozen Food Packers 


Lee Albright has been appointed as 
sistant director of purchasing for Chun 
King Enterprises, Duluth, Minn. 


R. D. Cleaveland has been elected 
president and treasurer of H. J. Mc- 
Grath Co., packer of “Champion 
Brand” food products, Baltimore, Md. 
Other officers elected included: L. T. 
Ceaveland, vice president; J. F. 
Scheller, Jr., vice president; E. M. 
Bell, secretary and assistant treasurer; 
and M, C. Thomas, assistant secretary 


William A. Golomski has been 
named general sales manager; Elias 
Valdez, technical director; and Felix 
E. Kasbaum, field services director, of 
H. J. Mayer and Sons Co., Inc., Chi- 
cago, Ill., producer of seasonings and 
meat curing compounds. 


Dr. Charles R. Stumbo, previously 
with the H. J. Heinz Co., Pittsburgh, 
Pa., has announced the opening of a 
consulting practice for the food pro 
cessing industry at Route 2, Over- 
brook, Kan 


Norman Vanasse has been named 
manager of packaging design and de- 
velopment for the Birds Eye Div., 
General Foods Corp., White Plains, 


N. Y. Raymond E. Toepke has been 


CARL 


named sales representative for Corn 
Products by the Post div. of General 
Foods. 


H. J. Humphrey J. J. Kieley 
Harold J. Humphrey, one of the 
pioneers of the frozen food industry, 
has retired from General Foods Corp., 
White Plains, N. Y., after more than 
30 years of service. He is now under- 
taking a special project for the United 
Nations Children’s Fund (UNICEF). 
He will continue as president of the 
National Assn. of Frozen Food Pack- 
ers until his term expires in March. 


J. J. Kieley has been appointed 
manager of cost and pricing, market- 
ing div., H. J. Heinz Co., Pittsburgh, 
Pa 

R. W. Steinert has been promoted 
to manager of the Green Bay plant of 
Larsen Co., Green Bay, Wis. Other 
promotions include: R. V. Kassner to 


manager of the Hortonville plant, and 
Art Kuchenbecker to plant superin- 
tendent Fort Atkinson. 


Dr. Eugene F. Garner, research 
chemist, Schlitz Brewing Co., Milwau- 
kee, Wis., has been named chief, 
Cereal and General Products Div.. 
Quartermaster Food and Container 
Institute for the Armed Forces, Chi- 
cago, Ill. 


Agnes F. Gibbs, radio and tele 
vision personality, has joined the 
Maine Sardine Council, Augusta, Me.., 
as director of home economics. 


Frank E. Trager has been elected 
vice president—midwest sales, Ameri- 
can Molasses Co., New York, N. Y.. 
and Eugene Syverson was elected vice 
president of Inland Sugar Co., a 
wholly owned subsidiary of American 
Molasses. 


Obituaries 

Nicholas Heyns, 62, accountant 
with Meeter Bros. & Co., Union Grove, 
Wis., died recently following several 
months of illness. 


James Kenneth Mullin, 48, district 
manager of Birds Eye Div., General 
Foods Corp., White Plains, N. Y., died 
recently of injuries suffered in an auto- 
truck collision. 








ZEISS 
Abbe Refractometer 


Range of measurements: np 1.3 to np 1.71 and sugar percentage 


scale 0% to 95%. 
flected light. 


For liquids and solids by transmitted and re- 


Measuring surface of index prism always at horizontal position. 


Observation telescope mounted stationary at an inclined position 
to carry out measurements at a relaxed posture. 


Border line of total reflection and scales are observed simulta- 


neously in telescope. 


Measuring prism in heating mount can be easily interchanged. 


All movable parts are fully protected by being entirely enclosed 


within the housing. 


Special index prism in heating mount available for measurements 
up to np 1.85 (on special order only). 


For highest-accuracy measurements, an Ultra-Thermostat with 
different constancy of temperature ++0.005° is available as an 


accessory. 


Write for free detailed literature 


oA sILe LETS SS, BPAY ZC, 5°\'6E Facies 


485 FIFTH AVENUE, NEW YORK 17, N.Y. 


MADE IN WEST GERMANY 


In addition to the above model, the new 
Abbe Refractometer Model B is available for 
use where high temperatures are involved. This 
model is equipped with temperature controls, 
and finds a wide use in industrial laboratories. 


COMPLETE 
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Milan Smith Elected 


NCA President for 1960 

Milan D. Smith, president of the 
Smith Canning and Freezing Co., 
Pendleton, Ore., was elected 1960 
president of the National Canners 
Assn. He succeeds Norman Sorenson, 
chairman of the board of Country 
Gardens, Inc., Milwaukee, Wis. 


J. C. Hemingway M. D. Smith 


John C. Hemingway, president of 
H. C. Hemingway & Co., Clyde, N. Y., 
was elected vice president. Carlos 
Campbell of Washington, D. C., was 
re-elected executive secretary-treasurer. 

The association elected 23 directors 
to new terms and one to fill an unex- 
pired term; the terms of 45 members 
were held over. The newly elected 
directors are: 

Morton Adams, Alton Canning Co., Inc., 

Alton, N. Y. 

Charles Bailey, Monmouth Canning Co., 

Portland, Me. 

J. E. Baldwin, Snively Groves, Inc., 

Winter Haven, Fla. 

Emmett Blackinton, Blackinton & Son 

Canning Co., Ogden, Utah 
William E. Butterfield, Butterfield Foods, 

Inc., Muncie, Ind. 

A. D. Elabarger, Keystone Cooperative 

Grape Assn., North East, Pa. 

Charles W. Gardiner, XLNT Food Prod- 
ucts, Inc., Los Angeles, Calif. 
Max J. Gorby, California Marine Curing 

& Packing Co., Terminal Island, Calif. 
Ira C. Jones, Gem Canning Co., Emmett, 

Idaho 
Earl W. Kale, C. S. Kale Canning Co., 

Everson, Wash. 

Horace E. Kelley, Jr., H. E. Kelley & 

Co., Inc., New Church, Va. 

Glenn E. Knaub, Brooks Foods, Inc., 

Collinsville, Ill. 

Kurt S. Kneiske, Mammoth Spring Can- 
ning Co., Sussex, Wis. 

Paul Korn, St. Mary’s Canning Co., Del- 
phos, Ohio 

P. N. Mark, Tri-Valley Packing Assn., 

San Francisco, Calif. 

John McGowan, Columbia River Packers 

Assn., Inc., Astoria, Ore. 

J. T. Menzies, Jr., The Crosse & Black- 

well Co., Baltimore, Md. 

James Sclafani, Violet Packing Co., Wil- 

liamtown, N. J. 

John Shafer, Hawaiian Pineapple Co., 

Ltd., San Jose, Calif. 

Loyal E. Shannon, Otoe Food Products 

Co., Nebraska City, Nebr. 

M. K. Tescher, Kuner-Empson Co., 

Brighton, Colo. 

Ray B. Wakefield, Gerber Products Co., 

Fremont, Mich. 
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Vernon Whitney, Walla Walla Canning 
Co., Walla Walla, Wash. 

Grover Howard, Baron Canning Co., 
Westville, Okla., elected to fill an un- 
expired term. 


Other Elections Held 
During NCA Convention 

The following associations met dur- 
ing the National Canners Assn. con- 
vention in Miami and elected officers. 
Canning Machinery & 
Supplies Assn. 


Pres.—William E. Vaughn, American 


Can Co., New York City; vice pres.— 
Robert A. Sindall, Jr., A. K. Robins & 
Co., Inc., Baltimore, Md.; sec.-treas.— 
W. D. Lewis, Washington, D. C. (re- 
elected); asst. treas—Jeanne Savin, 
Washington, D. C. (re-elected). 


The Forty-Niners 

Pres.—Edward E. Judge, Canning 
Trade, Baltimore, Md.; vice pres.— 
Charles E. Schick, Creamery Package 
Co., Chicago, IIl.; sec.-treas—Louis E. 
Kiber, A. K. Robins & Co., Inc., Balti- 
more, Md. 
Old Guard Society 

Pres.—Robert L. Eirich, H. S. Crocker 


ABC customer service includes: 


+ PACKAGE DEVELOPMENT 


V OUTSTANDING ART WORK 


V LABEL DESIGNING 
Vv DESIGN ENGINEERING 


BRILLIANT COLOR PRINTING «PACKAGING RESEARCH 


There’s an ABC distributor 
and warehouse near you 


a % 
servinG THE | 
west WITH | 
CONTAINERS 
since 1910 


GENERAL BOX DISTRIBUTORS 


FRESNO-SAN JOSE-GUADALUPE 
IMPERIAL VALLEY BOX COMPANY 
EL CENTRO 

ARIZONA BOX COMPANY 
PHOENIX-YUMA 

STOCKTON BOX COMPANY 
STOCKTON-LODI-TURLOCK 


HARBOR BOX & LUMBER COMPANY 


LOS ANGELES-SAN DIEGO 


American Box Corporation 
SAN FRANCISCO-LOS ANGELES - SACRAMENTO - NEWARK 





Co., Inc., Baltimore, Md.; Ist vice pres 
Fred M. Moss, Idaho Canning Co., Pay 
ette, Idaho; 2nd vice pres.—D. W. Rey- 
nolds, Reynolds Preserving Co., Sturgeon 
Bay, Wis.; secy.-treas—John Dingee, 
Haddonfield, N. J. (re-elected) 


Young Guard Society 
Pres.—Robert ( Connelly, | H 
Langsenkamp Co., Indianapolis, Ind.; Ist 
vice pres.—David J. Nay, Selected Spices, 
Inc., Detroit, Mich.; 2nd vice pres. 
A. W. Dutcher, John H. Dulany & Son, 
Inc., Fruitland, Md.; 3rd vice pres.—Mel 
Whitman, Food Machinery & Chemical 
Corp., Seattle, Wash.; secy.-treas.—Herb 
Shek, H. S. Crocker Co., Inc., Baltimore, 
Md. (re-elected); rec. secy Arthur J 
Judge, Canning Trade, Baltimore Md.(re 
elected ). 


Association of Canners State 
and Regional Secretaries 
Pres.—Dr. Wilbur A. Gould, Ohio 
Canners & Food Processors Assn., Worth- 
ington, Ohio and Canner/Packer Tech 
nology Editor; vice pres.—Charles R 
Carry, Calif. Fish Canners Assn., Inc., 
Terminal Island; secy.-treas.—Richard If 
Reed, Maine Sardine Council, Augusta. 


1960 OFFICERS OF NATIONAL PRESERVERS 
are (i. to r.): Messrs. Oclerich, Hanks, 
Phillips, Martin, and Crain. 


National Preservers Association 
Pres.—J. S. Phillips, Puritan Preserve 
Co., San Francisco, Calif.; vice pres.- 
Francis J. Oelerich, Oelerich & Berry Co., 
Chicago, Ill.; Alvin W. Crain, The Whip- 
ple Co., Natick, Mass.; and William Mar- 
tin, American Syrup and Preserving Co., 
Nashville, Tenn.; secy.-treas.—William E. 
Hanks, Bama Co., Birmingham, Ala.; 
exec. vice pres.—Richard F. Curry, 
Washington, D. C. (re-elected) 


Buffalo “io... KRAUT CUTTER 


... for LOW-COST HIGH VOLUME PRODUCTION OF KRAUT 


*¢ SALAD MIXES 


For New, Bigger Profits... 

Economical salad mix production with 
the Buffalo Model 10-A Kraut Cutter 
Produce large quantities of chopped 
green vegetables at remarkably 
low cost. 


Rugged Construction, Simple Operation... 
Standard equipment in leading can- 
neries, the Buffalo Kraut Cutter is 
designed for long, hard service 


Knives of Finest Tool Steel... 

Ground to incredible sharpness, the 
knives stay sharp for fast, clean cut- 
ting. Sweeping draw cut reduces vege- 
tables to eye-appealing slivers without 
heating or crushing 


AVAILABLE with built-in 2 horse- 
power motor or pulley drive 
Write for data and price or call 
our local representative 


<td> 
Od . 
S 
> - 1a 
* pa 
"He waco® 


John E. Smith’s Sons Co. 
50 BROADWAY ¢ BUFFALO 3, N. Y. 


Soles and Services in Principal Cities 








Workshop Sessions to Be 
Featured at 3-Day Meeting 

The Food Merchandiser’s Institute 
will be holding its inaugural confer- 
ence and exposition at the LaSalle 
Hotel in Chicago, Ill., March 4-6. 

The Friday meeting, March 4, will 
feature an Institutional Workshop Ses- 
sion; a Distributors’ Workshop Session 
will be held Saturday, March 5. On 
Sunday a Frozen Food Seminar will 
highlight local, regional and national 
sales and merchandising. 


Perry Heads 
Midwest Preservers 

The Midwest Preservers Assn. of 
Chicago, Ill., recently elected new of- 
ficers at their annual meeting. Gordon 
Perry, vice president of Holsum Food 
Products, Milwaukee, Wis., was elect- 
ed president. 

Other officers elected are: Harry 
Gaughan, John Sexton Co., Chicago, 
vice president; Richard Fellows, Squire 
Dingee Co., Chicago, treasurer; and 
Francis Oéelerich, Oelerich & Berry 
Co., Chicago, secretary. 


Naden Joins Farmer Co-op 

Kenneth D. Naden, agricultural 
economist with the National Assn. of 
Food Chains, has accepted an appoint- 
ment with the National Council of 
Farmer Cooperatives. He will be ad- 
ministrative council. 


Seven New NAFFP Members 

The National Association of Frozen 
Food Packers has announced the addi- 
tion of seven new members. They are 
all frozen juice concentrators from 
Florida. The new members include: 
Adams Packing Assn., Inc., Auburn- 
dale; Florida Citrus Canners Co-op., 
Lake Wales; H. P. Hood and Sons, 
Inc., Dunedin; Minute-Maid Corp., 
Orlando; Plymouth Citrus Products 
Co-op., Plymouth; Snively Groves, 
Inc., Winter Haven; and Dairy Serv- 
ice Corp., Brooksville. 





55 New Montgomery St. 





For FAST, ECONOMICAL Tomato Handling 


STANDARD NAILED WOODEN 
PICKING BOXES —Midwestern Style— 


Adapted to Palletization, Fork Truck Handling, Automatic 
Box Dumpers. Holds 36 pounds. 


“THE BOX THAT HANDLES A TON A MINUTE”’ 
RIGID @ STURDY @ LONG LIFE SPAN 


THE WOODEN BOX INSTITUTE 


San Francisco 5, Calif. 
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STYLE SA MIX COOKER Standard STYLE CW MIX COOKER Large di- 
SA Mix Cooker has either single ameter gives fast even cook- STYLE CW Designed w process large 


nouon or double motion agitator ing. Hydraulic Lift tiles batches up to 150 gallons. Positive worm 
agitator smoothly and easily gear and handwheel give complete control 


with or without hydraulic lift 
With hydraulic lift agitator lifts T H E R E | § M 0 R E | N out of tilting kettle. Available of large capacity loads while ulting. Large 


easily and smoothly out of cooker for 40, 90, 120 pounds steam diameter kettle gives fast, even cooking. 


Sizes range from 30 to 500 gallons H A M | LT 8) N K 7 T T L ES working pressure. Sizes from 30 to 150 gallons 


THAN MEETS THE EYE Hamilton Equipment Influences Profits 
Because Of Low Costs... Long Life 




















For Mixing and Cooking, specify Hamilton 
Stainless Steel Kettles. They are efficient, de- 
signed for easy cleaning, and precision-built 
to operate at low cost. Write for catalogue 


t 


teeter | 
' 


~ 


illustrating conventional and steain-jacketed 


kettles with or without agitators, 








- 
tel 


ESTABLISHED 1876 


CIRCULATOR Stainless steel steam 
STYLE PC Stainless steel pressure cooking kettle, immersion heating unit can be 
designed especially for meat and poultry pro- installed in any kettle regardless of 


cessing. Balloon jacket gives increased heating size or shape. Gives extra heating 
capacity. Built for 90 p.s.i. in jacket and 15 p.s.i surface at the center of kettle DIVISION OF 820 STATE AVENUE 
in kettle. Has quick opening latches. Top is Creates thermal agitation. Speeds BRIGHTON CORP 


lifted by eccentric lever. Sizes 30 to 250 gallons up cooking 45%. 


CINCINNATI! 4, OHIO 











GREEN CROP LOADERS: Fast, 

dependable loading even under 

severe crop and weather 
conditions 


TRACTOR-ROWERS: Cut and wind- 
row. Heavy duty design for fast, effi- 
cient handling of heavy crops. 





LIMA BEAN CUTTER: Cuts two rows at once 
placing in single windrow. Cuts below crown, HARVEST THEM 


reducing pod damage. Harvests cleaner, with 


minimum of roots, dirt 


WITH 


CUT-LODE HARVESTERS: For 
once-over harvesting of spinach, 
greens, green peas — converts to 
lima bean loader. 


PUMPKIN LOADER: Loads pump- VW Wiy 


kins of varied sizes gently, cleanly. 
Also available: Hume pumpkin 
windrower 

















H. D. HUME COMPANY 


Mendota |], Illinois 
BRANCHES: Hume Products Corporati 


Mechanicsburg, Penna Beaver Dam, Wisc 
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PERFORMERS 


in the 
short run 





BENCH MODEL 





a OF A KIND 


FOR CAP 


TIGHTENING 


Each of these Unicappers——bench or floor — requires 
the assist of one operator who feeds the container, with 
the cap loosely placed on,in position to be automatically 
tightened to uniform tension. The tightening chuck 
is driven down to contact the closure by air cylinder 
action. Both machines handle screw or lug type turn-on 
caps and container sizes up to 7” in diameter. Adjust- 
able to height range from 2” to 10“. Adjustable tension, 
quick, easy change-over from one size to another. 

Mail the coupon and get the full facts on these two 
versatile low cost machines. 


PNEUMATIC 
ayayayayayayayayayaye 


Carbert Mfg. Co., Dept. 79, Division of 
Pneumatic Scale Corp., Ltd., 143 Sidney Street, Cambridge 39, Mass. 


Please send us complete information on Unicapper. 


NAME Position 





COMPANY 


Eliminate Printed Carton 
Inventory Costs! 


No longer is 
necessary for you to 
keep large stocks of 
printed cartons. Now 
you can imprint 
trademarks or special 
data either aione or 
in combination with 
company name, ad- 
dress, contents, size, 
etc. 


Cartons printed on 
a YOUNG CARTON 
PRINTER’ will set 


your cartons apart ae 

from competition in ks 

appearance and read- 

ability. Imprinting special data on 
knocked down cartons is 
quick, easy and positive 


Contact your near 
est D/B distributor for 
more details. 


DIAGRAPH-BRADLEY INDUSTRIES Inc. 
P. O. BOX 269 HERRIN, ILLINOIS 


DISTRIBUTORS iN ALL PRINCIPAL CITIES 


—- = 





SERVICE CAP — 


Paperlynen Caps are ADJUSTABLE to 

any headsize. Insure perfect fit. Light 

and comfortable. More ECONOMICAL. Reduce your 
present Cap expense by 50°. Distinctive with your 
special imprint. Millions used annually by nationally 
known companies. Just mail coupon below with man- 
ager’s signature and we will send you absolutely FREE, 


a Patented Adjustable Paperlynen Service Cap. 








ADDRESS 





74 





PAPERLYNEN COMPANY 
555 West Goodale St., Dept. C-3, Columbus, Ohio 


Please send absolutely FREE, a Patented Adjustable Paperlynen Cap 
Firm Name 

Address 

City 

Signature 


of Manager 
Name of Canning Jobber most frequently patronized 
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Classified Advertising 


When writing box advertisers, please address, ‘‘Box — c/o 
Canner/Packer, 59 E. Monroe St., Chicago 3, Illinois.” 





RATES: Help wanted, positions wanted, ma- 
chinery and equipment wanted or for sale or 
other classified notices—15 cents per word, 
75¢ extra for blind box number. Minimum 
charge $4. Terms net prepaid. Classified ads 
Gre set in 6-point type. No cuts or special! bor- 
der permitted. Each word of capital letters 
charged for as two words 


Classified-display and professional rate (borders 
ond cuts permitted), 1-time. $25, per inch. 
One-inch, 12 monthly issues, paid in advance: 
$200. No agency commission or cash discount 
on classified or classified display. 











PROFESSIONAL SERVICES 





FOUNDED 1922 


FE ted and Bug 
BBesearch Kesaberateries 
conrrPogonmaTeé oOo 


tn 








Maurice Avenue at 58th Street, Maspeth 78, New York City 


WESTERN REPRESENTATIVE: WOLFGANG HUBER, Ph.D. 
1079 Lombard St., San Francisco 9, Calif Tel: Prospect 6-1415 





LABORATORY SERVICES 
for the FOOD, FEED, DRUG and 
CHEMICAL INDUSTRIES 
Analyses, Biological Evaluation, 
Toxicity Studies, Insecticide Testing 
and Screening, Flavor Evaluation 


Project Research and Consultation 





Write for Price Schedule 
P. O. Box 2217 * Madison 1, Wis. 





FOR SALE—-MACHINERY 
AND EQUIPMENT 


FOR SALE — FMC Stainless Crusher-Preheacter, 
Standard Knapp #429 Top Gluer. Fitzpatrick st. 
st. Comminuting Machines models D & F. 3,000, 
3,700 gallon stainless steel Vacuum Tanks with 
coils. Niagora Stainless Stee! Pressure Leaf Filters: 
500, 100 sq. ft. Hope Piston Filler. SEND US 
YOUR INQUIRIES. PERRY EQUIPMENT CORP., 1405 
N. 6th St., Philo. 22, Pa 





FOR SALE—Kettles, Tanks, Fillers, Filters, Labelers, 
Pumps, Mixers, Case Gluers and Seclers, Vacuum 
Pons, etc. Send us your inquiries and list of idle 
equipment. Loeb Equipment Supply Co., 830 , 
Superior St., Chicago 22, II! 


FOR SALE—Complete Blackeye pea line as follows: 
2 Chisholm Ryder All Steel Viners, complete with 
chain conveyors, elevators, belt drive, with 46 HP 
gasoline engine; 2 Goulds centrifugal pumps with 
4” intake and 4” discharge belt driven; 1 12 ft. 
hot water blancher complete with reduction gear; 
1 Sinclair Scott Rod Washer RW 619; 1 pea holding 
hopper; Ayars 5 Pocket Filler with change parts for 
#303 and #2 cans; 2 Dewatering Reels; 2 Wolf- 
inger Beet Slicers. L. H. Moore Canning Company, 
McAllen, Texas. 





GOVERNMENT SURPLUS Steel Cots $6.50 and 
$9.50; Canvas Cots, heavy duty $4.50; Mattress 
covers new $2.00 each; O. D. Biankets, repaired 
$4.50 each; Rubberized Containers, 16 x 20 x 11, 
collapsible—straps $5.00 each; Refrigerator cloth 
ing—Harris Machinery Worehouse, 511 30th Ave- 
nue S.E., Minneapolis 14, Minn. 
FOR QUICK SALE: Established manufacturing busi- 
ness of quality food products. 90,000 sq. ft. floor 
space. Railroad siding. Located in east central 
state, productive farm area. Appraisal $350,000.00 
Reply to Box 1360. 
Still in original crates! 26 flat belt conveyor systems. 
Inclined; Belting 30” wide x 12° Ig. Belting is fab- 
ricated from 304 stainless steel wire. Send for 
photo. Davenport, Box 152, Louisville 18, Ky 
Gi. 8-9838 evenings 
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IF YOU CAN'T COME to New York to see this 
choice equipment write for quotations. M. $s. 
10 pocket S.S. Fillers; Filler Mach. Co. Piston Fillers; 
Stokes & Smith Twin Aut. Powder Filler; Triangle 
Elec-tri-Pak 4 Station Aut. Filler; Mateer Stainless 
Fillers; Gravity Filler for 5 gal. cans; Pn. Scale 
16 sp. Rot. Filler; Pn. Scale Aut. Bottle Cleaner; 
Chis. Ryder Aut. Jar Cleaner; Cappers by Resina, 
Capem and Pneumatic Scale; Ball & Jewell, Abbe 
Cutters; Labelers by N. J., Pneumatic Scale, Burt, 
Kyler, St. Knapp; Brand new S. S. Kettles; Brand 
new Faicon Ribbon Blenders, all sizes; Stainless 
Reactors; Voc. Pans; Juice Extractors; Pulpers; 
Dicers; Slicers; Peelers; Colloid Mills; Hammer Mills; 
Filters & Filter Presses; Dryers & Evaporators; Pack- 
aging Equipment. Send for First Facts. First Ma- 
chinery Corp., 209-289 Tenth St., Brooklyn 15, 
N. Y., STerling 8-4672. 


FOR SALE—Salting stations complete with indoor 
tanks located in Galien, Buchanan and Sherwood, 
Michigan. For details write: The Albro Packing 
Company, Springboro, Pennsylvania 


For Sale—Mojonnier Vacuum Pan capacity 1,200 
gallons, all S/S with coils and all component parts. 
Ferguson Model D top and bottom giver with 
compression unit. Fitzpatrick Model D $/S Com- 
minuting machine. 2—4,000 gallon S/S lined tanks 
1—6,500 gallon S/S lined tank. 4—4,500 galion 
S/S lined tanks. Sparkler, S/S pressure filter, 48 
sq. ft. Frick 8 x 8 ammonia compressor with fiy- 
wheel. Langsenkamp pulper, bronze contact parts. 
S/S kettles from 20 to 100 gal. all S/S and 
S/S clad. Send us all your inquiries. Aaron 
Equipment Company, 9370 Byron Street, Schiller 
Park, Illinois, Gl. 1-1500 


Aluminum jacketed kettles. From 50 to 180 gallons 
each. Price 60 cents per gallon. H. L. Triestram, 
1603 Nazareth Rd., Kalamazoo, Mich. 


FOR SALE—One Standard Knapp 429 Giluer, Model 
610 Compression Unit, Model 806 Mother Packer, 
Mode! 830 6-Lane fully automatic Packer, World 
Rotary Labelers, Ermold Lobelers, Glass Lined 
Tanks of all sizes. SEND US YOUR REQUIREMENTS 
BREWERS & BOTTLERS EQUIPMENT CORPORATION, 
104 Asylum Street, Hartford, Connecticut. Phone 
CHapel 9-5258 


Liquidation canning/packing plant: Fillers, Cappers, 
Labelers, Pumps, Agitators, Langenskamp con open 
er. Six and 46-oz. fillers. High speed can fillers 
Three Angelus can seamers. For detailed informa 
tion, photographs, write, wire, phone: Ace Process 
ing Equipment, 6825 S. Kenwood, Chicago. MUseum 
4-3380. 


BUSINESS OPPORTUNITIES 





Agent sworn in at the Court 


seeks 


manufacturer of canned fruit, 


of Commerce, Paris, 


interested in very developed 


French business contacts. 


Robert JORE, 7 Bid Jean Mermoz, 
NEUILLY s/Seine (Seine) FRANCE 














WANTED MACHINERY 


NEEDED: Two URSCHEL Model 30C bean cutters 
with hoppers for cutting osporagus. Princeville 
Canning Co., Princeville, III. 


Wanted used Ursche!l Vegetable dicer with or with- 
out motor. Could use other make smal| used dicer 
with capacity 1000 pounds per hour. PRODUCTOS 
DEL GOLFO, S. A., P.O. Box 180, Tampico, Tam., 
Mexico. 

WANTED—Diamond Tool Steam Blancher, F.M.C. 
8 Oz. M. & S. Filler, Ayars 3 Pocket No. 10 Pea 
& Bean Filler. BIG STONE CANNING COMPANY, 
ORTONVILLE, MINNESOTA. 





HELP WANTED 





PLANT MANAGER—Excellent opportunity te manage 
and share in profits of a canning plant. Full re- 
sponsibility for all areas of management. Some ex- 
perience in peas and corn required. An established 
New York State firm. Box 4260. 





FOOD TECHNOLOGIST of 8 to 10 yeors industrial 
experience to’ assume position of senior responsi- 
bility in quality control and development for 
multi-plont food processing operations involving 
the canning, freezing and dehydration of fruits and 
vegetables. Reply to: Curtice Brothers Co., 328 
Main Street East, Rochester 4, New York. 


FOOD (Canned)—Asst. Supt. expd. State salary, 
solid future. S. E. Mighton Company, Bedford, Ohio 





in Europe. 





Modern factory in fruit production center (APRICOTS, PEACH- 
ES, PEARS) with extension possibilities, handling at present 
5,000 tons of fresh fruit and vegetables, with good commer- 
cial business contacts in FRANCE and WEST GERMANY, seeks 
association with American enterprise which would contribute 
to its development, in order to gain an important position 


Conserveries de Saint Mamet 
BP. 115 Perpignan (P.O) France 











WIWAL DECISION 


selecting the pump 





You can be more selective 


with a WAUKESHA 


POSITIVE DISPLACEMENT PUMP 


When you've been producing positive displace- 
ment pumps for nearly half a century, you learn 
a few things. Specifically: that no single pump 
can possibly perform in every stream . . . that the 
wisest economy you can practise is to place your 
initial investment in a pump engineered for your 
product. 


With a Waukesha, you can be completely selective 
. with a pump engineered to give trouble-free 
flow, increased life span on the job and less costly 
down-time in your specific product stream. Wau- 
kesha offers more than 500 positive displacement 
pump combinations for capacities from 0 to 300 
G.P.M., a choice of metal or rubber impellers, 
vertical or horizontal ports, in Stainless Steel or 
“Waukesha” metal (nickel alloy). Consultation 
with our research staff can determine which spe- 
cific pump application is the 1 out of 500 for 
your product. 
NOW — Waukesha offers a complete line of 
sanitary fittings, valves and centrifugal pumps. 


WAUKESHA 


Waukesha, Wisconsin Write Dept. 46 
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March 

3-4—Pennsylvania Canners Assn., an- 
nual workshop, Allenberry Lodge, 
Boiling Springs, Pa. 

3-4—Better Foods for Better Nutrition 
Conference, University of Georgia, 
Athens, Ga. 

4-6—Food Merchandiser’s Inst., inaugu- 
ral conference and exposition, Hotel 
LaSalle, Chicago, Il 

6-10—National Assn. of Frozen Food 
Packers, 19th annual convention, 
Conrad Hilton Hotel, Chicago, III. 

7-10—Preduction and Quality Control 
School Course, Potato Chip Inst. In- 
ternational, Kellogg Center, Michigan 
State University, East Lansing. 

13-16—National American Wholesale 
Grocers’ Assn., annual meeting and 
convention, Palmer House, Chicago, 
Tl. 

14-15—Tri-State Packers’ Assn., annual 
spring sales meeting, DuPont Hotel, 
Wilmington, Dela. 

18-19—Refrigeration Research Founda- 
tion, symposium on package environ- 
ment in refrigerated warehouses, La- 
Salle Hotel, Chicago, III. 

19—Olive Day, University 
Davis. 

19-23—National Peanut Council, annual 
convention, Stardust Hotel, Las Veg- 
as, Nev. 

20-22—Canners League of Calif., 56th 
annual meeting, Santa Barbara Bilt- 
more, Santa Barbara, Calif. 

21-24—Institution Food and Supply 


of Calif., 


Merchandising Caiendar 


Apr. 1-30: Pearadise-in-April Month 
(Bartlett Pear Growers of Calif., Ore., 
and Wash., Lola Barden, Pacific Natl. 
Advertising Agcy., 2124 4th Ave., 
Seattle, Wash.). 

Apr. 1-30: Cereal & Milk Spring Festival 
(Cereal Inst., Inc., 135 So. LaSalle St., 
Chicago 3, Ill.). 

Apr. 1-Nov. 30: Strawberry Point-of- 
Sale Promotion (Calif. Strawberry Ad- 
visory Bd., P. O. Box 57, Santa Clara, 
Calif. ). 

Apr. 17-23: Honey for Breakfast Week 
(Am. Honey Inst., 114 No. Carroll 
St., Madison 3, Wisc.). 

Apr. 30-May 7: Natl. Baby Week (Ger- 
ber Baby Foods, Fremont, Mich.). 

May 2-9: Natl. Raisin Week (Calif. 
Raisin Advisory Board, Box 1963, 
Fresno, Calif.). 


Show, New York Trade Show Bldg., 
New York, N. Y. 

21-25—Food Science Short Course, Ore- 
gon State College, Food Tech. Bldg., 
Corvallis. 

21-Apr. 1—Industrial Packaging Short 
Course, Purdue University, Lafayette, 
Ind. 

22-23—Wisconsin Canners Assn., spring 
meeting, Wisconsin Center Bldg. and 
Loraine Hotel, Madison, Wis. 

22-23—-Folding Paper Box Assn., annual 
meeting, Ambassador Hotel, Los 
Angeles, Calif. 

24-30—U. S. Wholesale Grocers’ Assn., 
convention and exposition, Dallas 
Memorial Auditorium, Dallas, Texas. 

25-26—Northwest Canners & Freezers 
Assn., membership conference, Gear- 
hart Hotel, Gearhart, Ore. 

27-30—Southwest Canners Assn., an- 
nual meeting, held jointly with Texas 
Wholesale Grocers Assn. and U. S. 
Wholesale Grocers Assn., Statler-Hil- 
ton, Dallas, Texas. 

27-30—Natl. Assn, of Refrigerated Ware- 
houses, Inc., annual convention, Mark 
Hopkins Hotel, San Francisco, Calif. 


April 

5-7—Indiana Canners Assn.,_ spring 
meeting, Purdue University, Lafay- 
ette, Ind. 

6—Apple Products, University of Mary- 
land, Student Union Bldg. and Dept. 
of Horticulture, College Park. 


6-8—National Pickle Packers Assn., 


May 7-14: Natl. Frozen Food Week 
(Natl. Frozen Food Distribs. Assn., 
60 E. 42nd St., New York 17, N. Y.). 

May 19-28: Natl. Pickle Week (Natl. 
Pickle Packers Assn., 202 So. Marion 
St., Oak Park, IIl.). 

June 1l-Aug. 31: Kraut Salad Season 
(Natl. Kraut Packers Assn., 202 So. 
Marion St., Oak Park, IIl.). 

June 16-25: Natl. Mayonnaise and Salad 
Dressing Week (Mayonnaise and Salad 
Dressing Mfrs. Assn., 332 S. Michigan 
Ave., Chicago 4, IIl.). 

July 1-31: Natl. Iced Tea Time (Tea 
Council of the U.S.A., 16 E. 56th 
St., New York, N. Y.). 

July 1-31: Natl. Hot Dog Month (Natl. 
Hot Dog Month Council, 3520 S. 
Morgan Ave., Chicago 9, Ill.). 


1.F.T. Sections Calendar of Meeting Dates 


Western 

Oregon: March 22, 6:00 p.m., at Stein 
Room, Benton Hotel, Corvallis, Ore., 
Dr. Imre J. Hutchings, president-elect. 
IFT, H. J. Heinz Co., Pittsburgh, Pa. 

Rocky Mountain: March 28, 7:00 p.m., 
at American Legion Hall, Denver, 
Colo., Dr. Imre J. Hutchings. presi- 
dent-elect, IFT., H. J. Heinz Co. 

So. Calif.: March 16, at Roger Young 
Auditorium, Los Angeles, Calif., Dr. 
Imre J. Hutchings, president-elect, IFT, 
H. J. Heinz Co., on “Food and the 
Food Technologist.” 


Midwest 
Chicago: March 14, at Midland Hotel, 
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John L. Harvey, deputy director, Food 
& Drug Administration, on “Food Ad- 
ditives Law.” 

Indiana: March 21, 6:30 p.m., at Tur- 
ner’s Atheneaum. 

Minnesota: March meeting, 6:30 p.m., 
at Jax’s Cafe, Minneapolis, Minn., Dr. 
Ray Wakefield, chairman-elect, IFT, 
Gerber Products Co., on “Babies Are 
the Most Important People.” 

Wisconsin: March 25, program not 
known. 


Eastern 

Philadelphia: Dr. D. V. Josephson, head, 
Dept. of Dairy Science, Penn. State 
University. 


western regional meeting, Mark 
Thomas Inn, Monterey, Calif. 

11-13—Transportation of Perishables 
Conference, University of California 
Davis. 

21-22—National Fruit & Syrup Mfrs. 
Assn., 43rd annual convention, Savoy 
Hilton, New York City. 

23-27—Cooperative Food Distributors of 
America, 11th annual meeting, Statler 
Hotel, Washington, D. C. 

28-29—Dried Fruit Assn. of Calif., an- 
nual meeting, Mark Thomas Inn, 


Monterey, Calif. 

28-29—National Pickle Packers Assn., 
spring meeting, Drake Hotel, Chicago, 
Il 


29-May 4—National Fisheries Institute, 
15th annual meeting, Fountainbleau 
Hotel, Miami Beach, Fla. 


May 

1-4—Super Market Institute, 22nd an- 
nual meeting, Auditorium, Atlantic 
City, N. J. 

11-13—California Olive Assn., industry 
technical conference, Casa Munras, 
Monterey, Calif. 

13-14—National Frozen Food Distribu- 
tors, directors meeting, Cloisters, Sea 
Island, Ga. 

15-19—Institute of Food Technologists, 
annual meeting, Fairmont Hotel and 
Masonic Temple, San Francisco, Calif. 

16—Maine Sardine Packers’ Assn., an- 
nual meeting, Penobscot Hotel, Ban- 
gor, Me. 


July 1-31: Natl. Picnic Month (American 
Bakers Assn., 20 N. Wacker Dr., Chi- 
cago, Ill.). 

July 31-Aug. 2: Maine Seafoods Festival. 

Aug. 1-31: August is Sandwich Month 
(Wheat Flour Institute, 309 W. Jack- 
son Blvd., Chicago 6, Ill.). 

Aug. 1-31: Pickles-Natl. Sandwich Month 
(Natl. Pickle Packers Assn., 202 So. 
Marion St., Oak Park, IIl.). 

Aug. 4-13: Natl. Green Olive Week 
(Theo. R. Sills & Co., 39 So. LaSalle 
St., Chicago 3, IIl.). 

Aug. 15-Oct. 31; Cherry Dessert Time 
(Natl. Red Cherry Inst., 35 E. Wacker 
Dr., Chicago 1, IIl.). 

Sept. 1-30: Natl. Better Breakfast Month 
(Cereal Institute, Inc., 135 So. LaSalle 
St., Chicago 3, Ill.). 


Pittsburgh: March meeting, 6:30 p.m., at 
Royal Yorks Apts., Pittsburgh, Pa. 

Northeast: March 15, 5:30 p.m., at M.LT. 
Faculty Club, Cambridge, Mass., an- 
nual students night, Dr. Imre J. 
Hutchings, president-elect, IFT, H. J. 
Heinz Co. 

New York: March 16, 6:00 p.m., at 
Brass Rail, New York City, Lloyd 
Stouffer, editor, Modern Packaging, 
on “Packaging and Food Additives 
Amendment.” 


Southern 

Dixie: March 4, 6:00 p.m., at Center 
of Continuing Education, University 
of Georgia, Athens, Ga. 
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THE EDITOR'S PAGE 
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Let’s Make the Most of the New Food Additives Law 


In Madrid, or Mexico City, or Bogota, at each run- 
ning of the bulls, after the haunting and foreboding 
pageantry of the entry; after the mad rush out through 
the gates of fear; after the grotesque ceremony of the 
picadores and the stylized precision of the banderilleros; 
after the exquisite skill and the frenetic bravado of the 
matador—then comes that quiet instant when beast and 
man face each other in motionless challenge. Then is 
the moment when the bull’s head goes down and the 
bright blade is poised. Then is the moment when courage 
und beauty and death confront one another, not in sham 
play, but in terrifying and noble reality*. 

lo the processed food business of the United States, 
something very like this “moment of Truth” is coming 
on the fifth of this month of March. Then all the pre- 
liminary skirmishings with government officials, all the 
hallowed but unapproved practices of the past, all the 
claims not proved by scientific procedures are out the 
window. For March 5, 1960, is “A” Day—the deadline 
for full application of the so-called 1958 additives 
amendment to the U. S. Food, Drug & Cosmetic Act of 
1938 

his is not the place to discuss the law or its require- 
ments—although it is essential to understand them. But 
it is equally important that our industry be intelligent 
in the attitude it takes toward the new measure and its 
enforcement. These comments are designed to suggest 
what that position should be. 


Policing Is Required 

First, any intelligent person will agree that some sort 
of watchdog is needed over the purity and value of 
foods. The whirlwind advances in both chemistry and 
nutrition make such a policing organization indispen- 
sable. e° 
Some agency is required to make sure that new mate- 
rials are not unintentionally put into foods by well-mean- 
ing but scientifically careless packers, to the detriment 
of more careful and reputable firms. 

It is needed to watch out that additives don’t get in by 
accident—through migration from packaging materials, 
by careless application of pesticides along highways near 
fields and orchards, etc., etc. 

It is wanted to make sure that false claims are not 
made for the value of, or need for, materials that can 
be legally incorporated in foods but which don’t con- 
tribute the improvements sometimes attributed to them. 

And it is vital in the protection of our products from 
false attacks against their healthfulness, nutritiveness, 
etc. 


Government Will Do the Job 

We may not all agree that federal government agen- 
cies are the only choice for this police work, or the 
best choice. Indeed, nothing stands in the way of our 
also having our own private facilities for such work. 
Through the medical profession, National Academy of 
Sciences, Nutrition Foundation, and other groups, and 
through our industry associations, we already have done 





*Quoted from Warren Weaver of Alfred P. Sloan Foundation, 
New York City. 


a great deal of this same sort of work, and will continue 
to do so. 

But Congress has also fixed the responsibility for this 
work upon U. S. Food & Drug Administration, and to 
some extent also upon Federal Trade Commission. Both 
agencies have good background and experience, are 
staffed by able and conscientious men, and should do 
capable jobs in a task which everyone admits is going to 
be full of problems and difficulties. 

Our position, then, must be that of working coopera- 
tively with FDA and FTC. Our research agencies should 
help provide data for their use, and each of us individu- 
ally should do what we can to make their efforts sound 
and successful. 


FDA Has a Responsibility 

Cooperation is, of course, a two-way street. Any gov- 
ernment agency, when given a heavy load of authority, 
assumes at the same time an equally heavy burden of 
responsibility for thoughtful use of that power. 

U. S. Food & Drug Administration, therefore, must 
be required to handle its duties with these and similar 
thoughts in mind: 

e It must reach decisions on controversial issues with 
maximum speed and efficiency. 

e It must warn food packers when new information 
seems to point to probable new regulations. 

e It must handle crackdowns and seizures so that the 
innocent are not punished with the guilty. 

e It should be receptive to suggestions by our industry 
which, while not losing sight of the goal, will contribute 
to practicality through alternate procedures, improved 
timing, etc. 

e It must be quick, when a branch of our industry ob- 
jects to one of its practices, to give honest consideration 
to the objection, and to correct the operation where 
justice requires. 


Making the Law Work 

Let us all, therefore, determine that we will enter 
upon this new era in the business of food canning, dry- 
ing, freezing and glass-packing with the intention of 
making the new F&D amendment a useful and construc- 
tive instrument. 

Let us keep, to the full, our right to be critical of the 
law, and of its enforcement. 

But let us, at the same time, avoid being simply 
against it, and against those who must see that its pro- 
visions are observed. 


El Stark 
Editor 
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We tsk the 
ROBINS SHOW 


TO MIAMI 


It’s a hit any time . . . but profitable production will be a must in the next year and the 
booming years ahead. And profitable production is the feature of all Robins equipment. 


These examples were ‘‘on show”’ at Miami.. . 


a a’ 
Combination VIBRO i | 
BATTER & BREADER 
MACHINE 
for Seafood, Poultry, Specialties! 


NEW puc- PF tlso... All NEW YOU SAW US AT 


Mushroom Trimming Sanitary, Lightweight BOOTH No. 201 


Portable Conveyer for all 


purpose handling MIAMI 


Machine 


IF YOU DIDN’T 


MAKE THE SHOW... Ak Robins _ 


you don’t have to miss out. Just write for 


literature or catalog or ask ur Robins , 
gence Mpeg am a ies Manufacturers of Food Processing Machinery Since 1855 


713-729 East Lombard Street * Baltimore 2, Maryland 


representative to discuss your specific prob- 


lem with you. 





FAMOUS FROZEN FRUIT 
Metal Packaging by HEEKIN 


YOUR CHOICE OF 
THREE COVERS 


A deep friction snug fitting cover with- 
out notches that's a leader in design. 


Deep slip cover with stacking fea- 
ture to speed handling operations. 


This friction slip lock-on cover 
locks tight for all frozen foods. 

















LITHOGRAPHED OR PLAIN 


| — Famous Superior side seam construction saves you money. 


Constant research makes Heekin metal packages for frozen fruit the 
best buy because Heekin cans are product planned .. . planned for 
your profit. Heekin Frozen food Side Seams saves you from shipping 
losses. Heekin's special lacquer on the 
inside of every can protects the flavor 
and quality of your product while main- 
taining a rich golden brilliance. Take 
advantage of a half-century of exper- 


ience by calling Heekin for personal ser- 


vice that will solve your metal packaging Product Planned 
problems. Contact Heekin today! CANS 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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